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Wrong Ideas About Beef Prices Corrected 


The hotel association of the city of 
Boston has passed a resolution under 
which a card protesting present prices and 
quality of beef is to be placed on the menu 
cards of member hotels. 

This card will state that “the beef situ- 
ation in Boston is very serious at present. 
Prices are higher and quality is poorer 
than at any time in many years. It is 
therefore recommended that the public re- 
frain from ordering beefsteak or roast 
beef until such time as conditions improve 
and the quality and prices return to nor- 
malcy.” 

In Philadelphia the Atlantic & Pacific 
Tea Co. chain stores have published in a 
large advertisement a statement calling at- 
tention to “record” beef prices, and ad- 
vising their patrons that better values can 
be had in other foods. 

This attitude on the part of these large 
handlers of beef has brought forth pro- 
tests from the National Live Stock and 
Meat Board, the Corn Belt daily news- 
papers and other organizations. 

Livestock Leaders Protest. 

In this connection J. H. Mercer, chair- 
man of the National Live Stock and Meat 
Board, issued the following statement re- 
garding the beef situation this week: 

“While it is true that beef prices are 
higher than the prices of some other meats 
at this time, notably pork, there is no 
cause for alarm. 

“The fact is that receipts of cattle this 
year have been running about 10 to 12 per 
cent short of a year ago. 

“Excellent pasture and range conditions 
have encouraged the holding of cattle on 
grass and continuing them on grain feed 
later. This combined with high prices for 
feeder cattle, greatly reduced the number 
of cattle going to feed lots early this fall. 

“As a result, supplies of long fed cattle 
have been temporarily short and _ beef 
prices, especially the prices of the choicer 
grades, are on a higher level than they 
were last year. However, even at the 
higher levels I believe that beef, when its 
palatability and high nutritive value and 
strength-giving qualities are considered, is 
a relatively economical food. Moreover, 
there is plenty of good quality beef avail- 
able at reasonable levels. 

“Since the war, the cattlemen of this 
country have passed through a severe and 
lengthy period of losses, Their situation 
is improved now and the National Live 


Stock and Meat Board does not believe 
that the consumers of this country will 
undertake any boycott at this time or do 
anything that will react harmfully to this 
most important branch of agriculture.” 


What the Farmer Says. 


The Corn Belt dailies made their protest 
to these organizations from the stand- 
point of the farmer, in the following state- 
ments, which are of equal interest to the 
packing industry: 

“City of Boston Hotel Association, Bos- 
ton, Mass.: 

“We note action of your association 
against beef. Do you realize it is unfair 
to the farmer, who is just emerging from 
seven years of losses? Beef is not as high 
as union wages, both measured by 1913 
standards. It is easy to start an agitation 
against high food prices. 

“May we have your assurance that you 
will cooperate in helping rather than in 
hurting the farmer?” 

To the Great Atlantic and Pacific Tea 
Co. the communication read as follows: 

“Corn Belt farmers, many of whom 
patronize your stores, are concerned re- 
garding your attitude toward beef as ex- 
pressed in your advertisements in Phila- 
delphia papers of Dec. 8. Based on 1913 
averages, do you realize that beef at pres- 
ent prices is not as high as union wages? 

“The farmer has had hard times for 
seven years. It is easy to start an agita- 
tion against high food prices, but it is un- 
fair to the farmer to contribute to that ag- 
itation. May we have your assurance that 


you will cooperate in helping rather than 
in hurting the farmer?” 


fe 
STATEMENT OF PACKER HEAD. 


In commenting on the current cattle and 
beef situation Oscar G. Mayer, president 
of the Institute of American Meat Pack- 
ers, said: “With a temporary scarcity of 
long-fed animals the prices received by 


producers for their cattle now are at the 
highest levels in history, except during the 
war period. Choice heavy steers are cost- 
ing packers fully 60 per cent more than 
a year ago, and choice steers of lighter 
weight nearly 50 per cent more than a 
year ago. Other grades of steers, as well 
as cows and heifers, also are substantially 
higher than they were last year. 

“The chief reason for this higher level 
of prices is a decrease in receipts of cattle 
at the principal livestock markets for the 
year to date as compared with the same 
period last year. 

“The reason for the greater increase 
which has occurred in the prices of choice 
cattle is the greater shortage in this grade 
Excellent pasture and range conditions 
during the late summer and fall months 
encouraged producers to feed their cattle 
on grass somewhat longer than usual and 
continue them on grain feed later. Feeder 
cattle, which were relatively scarce, also 
were high in price at that time. 

“These factors together operated to re 
duce greatly the number of cattle going 
to feed lots early this fall. 
for the present temporary 
choice grain fed cattle. 

“However, 


This accounts 

shortage of 
even though beef prices— 
particularly the price of the choicer grades 
—are higher now than they were a year 
ago as a consequence of the higher prices 
paid for cattle, there is available plenty of 
good palatable beef at reasonable levels. 

“The cattlemen of this country have 
passed through a long, severe period of 
loss since the war. Although the packer 
finds it difficult to handle at a profit to 
himself the beef from the animals now 
being marketed, the present situation 
naturally is in the cattleman’s favor, and 
it would be inequitable and unjust to allow 
any false impression to be spread as to 
the causes for present prices. Any harm- 
ful reaction against this most important 
branch of agriculture 
justice to the farmer.” 


would be an in 
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Sausage Casings Houses Form Association 


The National Sausage Casings Dealers 
Association was organized at New York 
City on December 7 at a meeting held in 
the headquarters offices of the National 
Association of Credit Men, with which the 
casing dealers have affiliated themselves 
for credit purposes. 

Among the members of the new or- 
ganization are virtually all of the prom- 


inent casings houses in the United States 
The purposes of the association are best 
described by the following extract taken 
from its code of ethics: 

“To conduct each and every transaction 
so that the members of the Association 
and the trade as well will recognize that 
one of the principal objects is to promote 
confidence between members and their cus- 
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tomers by conforming to the highest pos- 
sible ethical standards. 

“To apply intelligently the fundamental 
principles of good credit and to exercise 
prudence, care and equity in the handling 
of credits and the administration of the 
affairs of embarrassed or insolvent debtors. 

“To furnish promptly and freely credit 
information to other members selling the 
same accounts, so that all the members 
may be properly guided in passing on ap- 
plications for credit accommodations. 

“To assist worthy debtors who become 
financially involved or embarrassed, but 
to prosecute to the fullest extent those 
guilty of practicing fraud in obtaining 
merchandise on credit. : 

“To endeavor, through cooperation, to 
eliminate trade abuses and unethical prac- 
tices in the industry and in no instance 
to seek to take undue advantage of a fel- 
low member or customer. 


“To form contacts with the proper de- 


partments and officials of the Federal Gov- 
ernment for the purpose of intelligent co- 
operation on all regulations affecting the 
industry.” 

The headquarters of the association will 
be at No. 1 Park Avenue, New York City, 
at the offices of the National Association 
of Credit Men. E. Balestier, Jr., has been 
elected executive secretary of the organ- 
ization. 

ere eae 
NEW ZEALAND BARS CASINGS. 


A restriction has been placed on the 
importation of sausage casings into New 
Zealand, presumably on account of the 
presence of swine diseases in certain coun- 
tries of export. 

The chief veterinary surgeon of New 
South Wales calls attention to this restric- 
tion in the following communication: 

“Information has been received from 
New Zealand that restrictions have been 
placed on the importation of sausage cas- 
ings into that country. 

“No such casings will be admitted un- 
less accompanied by special declaration 


signed by the owner, secretary or man- 
ager of the slaughtering premises to the 
effect that they were suitable for human 
consumption and free from disease, and 
that the pigs had undergone veterinary 
inspection. 

“This declaration must also be accom- 
panied by a further declaration signed by 
a Government veterinarian certifying that 
he has no reason to doubt the correctness 
of the mentioned particulars. 

“Full information and the forms re- 
quired can be obtained from this office. 

“In all probability this action has been 
taken by New Zealand on account of the 
presence of swine fever, and forms 
another indication of the necessity for 
controlling infectious disease.” 


as 
PACKER VETERAN PASSES. 


Charles L. Adams, general superin- 
tendent of Jacob E. Decker & Sons, 
Mason City, Iowa, passed away at his 
home in Mason City on December 11 at 
the age of 59 years, after an illness of 
several years. In spite of his health 
“Charley” Adams, as he was affectionately 
known throughout the industry, carried 
his operating responsibilities at the plant 
up to a month ago. Like a good soldier 
in the packing game, he “died with his 
boots on.” 

He had been a leading and progressive 
figure in the operating end of the indus- 
try for many years. Anything suggested 
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THE LATE CHARLES L. ADAMS. 


for the improvement of the plant or the 
product always met with his earnest con- 
sideration and sympathetic attention. 

He was not of the class which has had 
so much to do with holding back the 
progress of the industry—the type of 
packinghouse man who scoffed at new 
methods and improvements. “If it’s new 
it’s no good” was not his motto. 

Neither did he have that failing of so 
many packinghouse men of considering 
first cost a bar to further savings through 
improved methods and labor saving. And 
in these policies he was backed up by his 
executives, so that the Decker plant came 
to be a model in many respects, visited 
by those anxious to observe the latest and 
best methods. 

In the earlier days he was _ superin- 
tendent of the Agar plant at Des Moines, 
and later with the Fowler Canadian com- 
pany-at Hamilton, Ont. He had been op- 
erating head at the Decker plant for 9 
years. He is survived by his wife, three 
sisters and seven children. 

A tribute paid to him by an old friend 
and associate, John W. Hall, is as follows: 








THE LATE J. L. McCABE. 
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“He was an outstanding packinghouse 
man, but he was loved for himself as wel] 
as for his energy and capacity in hig 
chosen field. Any suggestion made 
to Charlie that had possibilities was al- 
ways met by his saying, “We will try it 
out.” His kindly personality made every 
one that came in contact with him 
warm personal friends. His unfailing court. 
esy, tact, patience, good judgment and 
fairness, his unselfish devotion to his 
business, made us all his admirers and 
Partisans. 

“Charlie Adams made it better to live, 
His many admirable talents we need 
scarcely stop to recall. His heart was 
always full of concern for others and his 
life full of good deeds for those about 
him. Work with him was a joy; he put 
a fine intelligence to every task.” 


PACKER SALES VETERAN DIES. 

J. L. McCabe, for more than 25 years 
actively connected with the meat packing 
industry as a sales executive, died at his 
home in Memphis, Tenn., some weeks ago, 
While engaged in the brokerage business 
at the time of his death, handling pack- 
inghouse products primarily, Mr. McCabe 
had made an enviable record for himself 
in the meat packing field. 

His first connection was with the old 
Chicago Packing & Provision Co., where 
he started in a clerical position and re- 
mained for approximately two years. 
From there he went to the Schwarzschild 
& Sulzberger Co., being connected with 
the Kansas City end of their buSiness. 

At the expiration of five years he joined 
forces with the Jacob Dold Packing Co, 
as general sales manager and assistant to 
the late J. C. Dold. He resigned this 
position to return to the S. & S. Company, 
later Wilson & Co., first at Chicago and 
later as district manager with headquarters 
in Philadelphia. After about seven years 
in this position he was made vice-president 
and general manager of the Paul O. Rey- 
mann Co., Wheeling, W. Va., a subsidiary 
of Wilson & Co. Later he was transferred 
to New York City and placed in charge 
of that territory for his company. 

While in New York he arranged to take 
charge of the newly organized Memphis 
Packing Corporation at Memphis, Tenn. 
After serving three years as vice-president 
and general manager of this company he 
entered the packinghouse brokerage field, 
establishing the business which bore his 
name, 

Although suffering from a weak heart 
as the result of an attack of influenza, Mr, 
McCabe was the active head of his com- 
pany up to the time of his sudden death. 

The brokerage business will be con- 
tinued under the firm name of J. L. Mc- 
Cabe by his three sons—John R., James 
F, and J. L. McCabe, Jr., all brought up 
in the business by their father as sound 
packinghouse merchandizers. 

anise 
ALLIED PACKERS. OFFICERS. 

At its meeting in New York City this 
week the board of directors of Allied 
Packers, Inc., elected officers for the en- 
suing year as follows: 

Chairman of the board, John A. Haw- 
kinson; president, Frank A. Warton; vice 
president, Arthur W.. Cushman. Mr. 
Hawkinson has been president of the com- 
pany since its organization. Mr. Warton 
has been treasurer and in charge of the 
finances since 1920. Mr. Cushman has 
been general superintendent and operating 
executive. 

The board of directors also voted to 
pay the bond interest due on December 31. 
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Where Quality Sausage is Made 


High Class Products Sold at Price 
Fair to Consumer and Producer 
Brings Success to Chicago Plant 


IV—Mickelberry’s Food Products Co., Chicago, III. 


EDITOR’S NOTE.—This is the fourth of a series 
of articles which will appear from time to time in 
THD NATIONAL PROVISIONER describing modern 
American sausage plants, their lay-out and their 


operators. 

From a home kitchen to a plant con- 
taining 37,500 square feet of floor area; 
from a market basket to a delivery fleet 
of 22 automobiles;. from a territory a man 
could cover on foot in one day to one 
included in a radius’ of 75 miles from the 
plant—this, briefly, is the history of the 
growth of the Mickelberry’s Food Prod- 
ucts Company, of Chicago, III. 

Thirty-four years ago the production of 
the business was a few pounds of pork 
sausage a day. This was made in the 
kitchen of the home by the mother of the 
present owners of the business and was 
sold from a market basket from house to 
house by Wm. Mickelberry, the father. 

Today the daily capacity of the busi- 
ness is 10,000 lbs. of pork sausage, in ad- 
dition to numerous other meat products, 
including hams, bacon and lard. Quality 
products, sold at prices that would leave 
a fair profit, is the reason given for this 
record of growth. 


How the Business Started. 


The Mickelberry’s Food Products Co. 
was started on the west side of Chicago 
in 1903 by Wm. Mickelberry. The begin- 
ning was humble. There was little or no 
capital to put into it. The progress made 
was due principally to untiring efforts and 
to the faith that goes with the knowledge 
that one has a product just a little bit 
better than any other similar product on 
the market. — ; 

The business grew, as it was bound to 
do, and a few people were employed. Soon 
the demand for Mickelberry’s sausage had 


increased until the limited facilities of the 
home kitchen could no longer keep pace 
with the production needs. When this 
point had been reached a small building lo- 
cated at 45th and Gross streets was rented 
and power equipment installed. 

And still the business grew because 
people appreciated quality and were will- 
ing to pay for it. After seven or eight 
years at this location it became imperative 
that larger quarters be found where there 
would be increased manufacturing facili- 
ties and where provisions might be had 
for the future growth of the business. 

In 1920 ground was purchased at Hal- 
sted street and Forty-ninth place where 
the first unit of the present plant was 
erected. In 1925 an addition was added to 
the original plant that tripled its capacity. 
It is in this location that the Mickelberry’s 
Food Products Co. is doing business to- 
day. 

A Modern Sausage Plant. 


The building, located on a corner and 
facing east and north, contains two stories 
and a basement, is of fireproof construc- 
tion throughout, and especially designed 
and constructed for the work to be done 
in it. 

The exterior walls are of yellow face 
brick trimmed with cut stone and provided 
with an abundance of windows. The plant 
covers a ground area 100 by 125 feet. The 
roof and the floors in the original building 
are of concrete. The floors in the addi- 
tion, built during 1925, are of brick. The 
fact that brick floors do not crack and 
can be repaired at less cost than floors of 
concrete influenced the management to use 
the former material for the new addition. 
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Automatic fire doors protect all openings 
between rooms. 

On the first floor are located the sales 
office, the shipping room, the sausage 
kitchen, the stock cooler, the shipping 
cooler, the cooking room and the smoke- 
house. 

The second floor is given over to the 
general office and a storage room for 
paper, cartons, spices, and other supplies. 
The basement contains the power plant, 
the curing cellar, the toilet rooms and the 
shower baths for both male and female 
employes. 

Convenient Shipping Arrangement. 

The stock cooler and the shipping cooler 
both open off the shipping room, as does 
the sales office. This is a. very con- 
venient arrangement and permits one man 
in the shipping room to handle all of the 
details of shipping and receiving goods. 
Everything coming into or leaving the 
plant must of necessity pass before the 
shipping desk. An elevator of large ca- 
pacity connects the shipping room with 
the second story of the plant. 

A garage connected with the plant af- 
fords storage capacity for nine trucks. 

Layout of the Sausage Room. 

The sausage room of the plant includes 
the entire side of the building east of the 
shipping room and is as light, airy, clean 
and attractive as it is possible to make it. 
The north half of the room is devoted ex- 
clusively to the production of pork 
sausage; the other half to a packing bench 
for pigs’ feet and for the manufacture of 
frankfurters and other miscellaneous prod- 
ucts in season. 

The equipment in this sausage room in- 
cludes four 500-pound stuffers—two Op- 
penheimer and two Mechanical—Buffalo 
grinders, Enterprise choppers and Buffalo 
mixers, together with stuffing tables, a 
rotary oven, stuffing and packing tables 
and the necessary miscellaneous apparatus. 

The room and the equipment is so ar- 
ranged that there is a continuous fore- 
ward movement during the manufacturing 
process. When the meat comes from the 
































PLANT OF THE MICKELBERRY’S FOOD PRODUCTS COMPANY. 


The walls are of yellow brick and the trimming of tile and cut stone. 


inclosed loading dock is shown at the right of the picture. 


An abundance of windows have been provided. The 
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stock cooler it may be taken through 
either one of two doors depending on 
whether it is going to the pork sausage 
department or is to be made up in some 
other form. 

After passing through the processing 
equipment the sausage meat is taken to 
the stuffers in trucks. After being stuffed, 
made into patties or moulded, as the case 
may be, it moves along to the packing 
tables where it is placed in paper-lined 
cartons holding one pound and passes out 
tthe same door through which it was 
brought into the room into the shipping 
room and to the shipping room cooler. 

Temperature Control Is Used. 


Meats for frankfurters, luncheon roll, 
etce., pass from the stock cooler to the 
opposite end of the room and after being 
processed are taken out the same door to 
the cooking room or the smoke house as 
the case may be. Each of these rooms 
connects with ihe other and with the ship- 
ping room so that the finished product 
does not double back on itself on its way 
to the shipping room and the shipping 
cooler. 

The same thought was given to routing 
the other products through the different 
departments and the different processing 
operations from the stock cooler back to 
the shipping room and the shipping cooler. 

Hams, bacon and other products to be 
smoked are processed in nine smoke- 
houses, all of which are equipped with 
temperature controllers and _ recording 
thermometers. The company has found 
these latter instruments to be particularly 
valuable as an aid to producing meats of 
the highest quality and of uniform appear- 
pearance and flavor. In this case the 
recording thermometers are used pri- 
marily as a check on the regulators, the 
charts being filed away to be referred to 
n the event any product develops faults 
after leaving the plant. 


In the Power Plant. 
In the power plant, located in the base- 
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Selling at Home 


The first aim of any business 
should be to develop near-by 
markets. 


When all of the possible close-at- 
hand business has been secured then 
it is time to go after distant trade. 

Many packers, sausage makers and 
other meat dealers in their scramble 
for business overlook opportunities 
close at hand and increase the terri- 
tory in which they sell before_they 
are justified economically in doing 
so. 

Then they wonder why the cost 
of selling and distributing their 
products increase so rapidly. 

Customers can be served better, 
advertising and distributing costs are 
lower, a closer check can be kept on 
trade conditions and accounts and 
profits are greater when business is 
done close to home. 


The grass on the other side of the 
fence often appears quite tempting, but 
that in the home field is generally just 
as good and to be had with less work 
and trouble. 











ment, are installed one 20-ton Baker and 
one 25-ton York refrigerating machines, 
as well as one high and one low pressure 
boiler. Both of the refrigerating machines, 
as well as all other mechanical equipment 
throughout the plant, are operated by in- 
dividual motor drive. Steam from the high 
pressure boiler is used for cooking and 
other processing operations. The low pres- 
sure boiler is used only for heating the 
building. 

In the sales office on the first floor are 
located the telephone switchboard, the in- 
formation desk and the telephones over 
which orders are received. This office is 
entered from the entrance to the 
plant and also opens into the shipping 
room. On the second floor is located the 
general office in which all of the account- 
ing is done and the records kept. This is 


main 











THE SALES AND RECEIVING ROOM. 
All goods coming into or going out of the plant must pass before the desk of the ship- 


ping clerk. 
mind 


In arranging the plant convenience and economical operation was kept in 


There is no doubling back during the manufacturing and processing operations 
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supplied with all of the appliances and up. 
to-date office equipment necessary to 
handle the routine office work of the plant 
in an economical and efficient manner, 


Lunchroom and Shower Baths. 


A lunchroom and shower baths of suff. 
cient capacity to care for the employes of 
the plant are features of the institution of 
which the management is very proud and 
which are well patronized by the workers. 
The lunchroom is particularly inviting, It 
is kept spick and span at all times. Coffee, 
milk and sugar are furnished without cost 
to the employes. 

While it is not uncommon for meat 
manufacturing plants such as this to have 
shower baths for the male employes few 
provide such facilities for the female 
workers. In this case, however, this fea- 
ture is very much appreciated by the 
workers, who take full advantage of it. 


Up to Date Advertising Methods. 


Advertising, the Mickelberry’s Food 
Product Company has learned, is a potent 
factor in keeping old customers sold, cre- 
ating new ones and in increasing the 
volume of sales. Billboards located at 
stragetic points in the territory served by 
the company and the newspapers, par- 
ticularly the rotogravure sections, are the 
mediums favored and most frequently 
used. The company does not hesitate to 
use full-page newspaper space when it is 
felt the expense is justified. 

Each pound of meat products leaving 
the Mickelberry plant is forced to bear a 
proportion of the advertising expense, a 
definite per cent of the amount received 
for each pound of meat sold being set 
aside for publicity purposes. 

The entire output of the plant is sold 
within a radius of 75 miles of Halsted 
street and Forty-ninth place, the location 
of the business. There is in this territory 
a population well in excess of four mil- 
lion people. With this huge potential 
market at its very doors the management 
cannot see the advisability or the neces- 
sity of going outside of it in a search for 
new business. 


Concentrated Sales Effort. 

Better results can be had, it is felt, by 
concentrating all sales-and advertising ef- 
forts in this limited territory. Therefore, 
until such time as the company feels it is 
securing from the Chicago territory all of 
the business that can be had from it, no 
effort will be made to develop distant 
markets. 

In addition to the advantages to be 
gained by concentrating sales and adver- 
tising work in this limited territory, there 
is another and, in the opinion of the man- 
agement, a very important advantage to be 
gained by such a policy. This is the per- 
sonal contact that it is possible to estab- 
lish with customers and the service, pat 
ticularly in the matter of deliveries, thal 
it is possible to render—both of importance 
in winning and keeping good will. 

As is now the case the company is able 
to keep close watch of all conditions in 
the territory that influence business one 
way or the other and to take advantage 
of them; it can keep in close touch with 
customers and it can render to them a de- 
livery service that they appreciate and 
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that is of considerable importance to these 
customers. 
Only Salesmen Are Truck Drivers. 


The company employs no. salesmen 
other than the drivers of the delivery 
cars. These men are held responsible for 
keeping old customers and increasing sales 
in the territories served by them. Not only 
must these men make their deliveries and 
take orders for future delivery but they 
must also spend a part of each day calling 
on dealers and others who are not cus- 
tomers and soliciting their business. The 
company is well satisfied with this method 
of disposing of its products. 

In addition to over three thousand deal- 
ers handling meats from the Mickelberry 
plant, the company numbers as customers 
all of the better restaurants and hotels in 
the Chicago territory. Mickelberry’s prod- 
ucts also appear on the menu cards of 
every railroad leaving the city. These 
facts better than any other, perhaps, tes- 
tify to the high quality of Mickelberry’s 
hams, sausage and bacon. 

Packing of the Products. 

Sausage is packed in one-pound paper- 
lined cartons only. Links, patties and 
meat are the forms in which this product 
of the plant is marketed. The meat is put 
up in the form of a roll about three inches 
in diameter. This is wrapped in an attrac- 
tive wrapper bearing the Mickelberry 
name and trademark before being inserted 
in the carton. 

The patties run eight to the pound and 
are packed in the carton in two layers 
with paper between. The links are also 
wrapped in paper before being packed. 

Pigs’ feet are packed in glass jars. 
Hams, bacon and other products are wrap- 
ped, tied with printed string and tagged. 
Bacon is also sliced and marketed in one- 
pound paper-lined cartons. 

Every effort has been made to design 
wrappers that are distinctive and attrac- 
tive and in keeping with the high quality 
product inclosed in them. 

Delivery Methods Are Modern. 


The products of the firm are delivered 
to customers with 22 delivery trucks. 
These are kept clean and are attractively 
painted. Orders given one day are de- 
livered early the next morning. 

About 125 contented employes include 
the working force at this plant, the larger 
percentage being women. Neat blue and 
white uniforms are furnished to these lat- 
ter workers without cost to them. Three 
changes of uniform are made weekly, the 
workers seeing to the laundering of them. 

Employes who have been with the firm 
more than one year and less than two are 
given a week’s vacation with pay. Those 
who have been in the employ of the com- 
pany more than two years are given a va- 
cation of two weeks with pay. 

Up to a few years ago only pork sau- 
Sage was manufactured. Due to the fact 
that pork sausage is seasonable an unsatis- 
factory situation was thus created, in that 
unbalanced activities resulted. During the 
fall and winter months the plant worked 
to capacity; in the summer there was little 
or no manufacturing activity. While the 
winter months were profitable the money 
made was often lost during the summer, 
and to further complicate matters it was 
extremely difficult to get and hold experi- 
enced employes. 

Other Lines Added to Sausage. 


In order to correct this unsatisfactory 
condition the management decided to 
Produce other products which are con- 
sumed after the pork sausage season has 
closed. The list of products turned out 
Was thus gradually added to, until now, in 
addition to pork sausage, it includes boiled 
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CLEANLINESS FEATURES THIS PLANT. 
A corner of the sausage room in the plant of the Mickelberry’s Food Products Co 
Note the abundance of natural light and the clean inviting appearance of the room. Em- 
ployees like to work under such conditions as these. 


ham, frankfurters, bacon, sliced bacon, 
smoked hams, baked hams, smoked bone- 
less butts, smoked sausage and luncheon 
meats, pigs’ feet in glass jars and boneless 
brisket corned beef. 

The business on these newer products 
has grown to the point where there are 
now no slack seasons; employes are kept 
the year around and the summer months 
are, as a rule, as busy as the winter ones. 

The reasons for the success and the con- 
tinued growth of this company are not 
difficult to find. The policy has always 
been to produce the best possible prod- 
ucts; to sell these at a price that is fair to 
both the customer and the producer and 
render to the customers the best possible 
grade of service. 


Reputation Built on Quality. 


The reputation of the firm as manufac- 
turers of the highest quality products was 
built up on Mickelberry’s Old Farm Sau- 





sage. Every precaution is taken to see 
that the quality of this product is not 
lowered for any reason whatsoever and 
this same care is also extended to the 
other meats sold. While the company’s 
sausage is still the best-known product of 
the plant, the reputation for quality gained 
for it is rapidly being extended to the 
hams, bacon and other meats. 

The plant is U. S. government inspected 
The interior of the plant is painted with 
a gloss paint once each year. This not 
only improves the appearance, but it as- 
sists to diffuse the light from the numer- 
ous windows and thus is an aid to the 
production of better products. Absolute 
cleanliness and sanitation are insisted on, 
the entire plant being cleaned at the close 
of each working day. 

The officers of the company are C. M 
Mickelberry, president; C. W. Mickel- 
berry, secretary, and O. C. Mickelberry, 
treasurer. 





TRUCKS ARE LOADED UNDER SHELTER. 
The loading dock at the plant of the Mickelberry’s Food Products Co. is protected from 
inclement weather with garage doors on the exposed side. 
the weather, the men loading trucks can work in comfort 


Regardless of the severity of 





26 


THE NATIONAL PROV ee 


Solving Problems in Meat Industry 


Study and Research Are Bringing 
New Facts to Light and Making 
Possible Improved Plant Methods 


Many men in the meat packing 
industry have their eyes so close to 
the cloth that they do not see the 
pattern. 

They are so busy with their daily 
tasks and with the routine of their 
jobs that they fail to appreciate possi- 
bilities and to vision future develop- 
ments. 

They become so engrossed in pro- 
duction details that they do not have 
the time to speculate on the problems 
of their work, to attempt to find solu- 
tions to them and to exercise their 
imaginations to simplify methods and 
processes and to improve and stand- 
ardize products. 

The problems of the meat packing 
industry are legion. During the past 
few years solutions to many of them 
requiring chemical and scientific re- 
search have been found. But there 
are plenty remaining that need in- 
vestigating as steps in improving 
quality, standardizing products, de- 
creasing costs and increasing eff- 
ciency. 


Study Shows Steps Forward 


Meat packing has reached the stage 
in its development where further re- 
finement in processes and methods 
can come, for the most part, only 
through patient investigation, study 
and research by specialists. 

To appreciate the magnitude of the 
work to be done it is only necessary to 
read of the activities of the committees of 
the Institute of American Meat Packers 
charged with the tasks of increasing the 
sum total of meat packing knowledge 
through study and research. 

In the December 10 issue of THE 
NATIONAL PROVISIONER was published the 
annual report of the Committee on Pack- 
inghouse Practice and Research, and the 
report of the Sub-Committee on experi- 
mentation. In this issue are given the 
annual reports of the Sub-Committee on 
Packinghouse Practice, the report of the 
Sub-Committee on Recording and the re- 
port of the Sub-Committee on Standardi- 
zation. 

During the year the following subjects 
were among those studied and investi- 


gated by these committees: Methods of 
processing meats to be exported without 
the resorting to the use of borax, the use 
of chemicals in scalding water, the proper 
method of shrouding beef, the causes of 
discoloration in sausage, how to paraffin 
sausage, recovery of grease from bleach- 
ing materials, rat extermination and the 
standardization of materials and supplies. 

The reports of these committees are 
interesting as indicating the advancement 
of the industry. They showed the need 
for a concern to be continually on its toes 
and to take advantage of new facts as they 
are discovered and evolved, if it is to keep 
its place in the procession. 


Report of Sub-Committee on 
Packinghouse Practice 
By S. C. Frazee, Chairman. 
The work of this Committee has, in the 
main, been carried on by correspondence, 


- and by visits of the Director of the Depart- 


ment of Packinghouse Practice and Re- 
search to Committee members. 

A meeting was held in the early part of 
the year to discuss methods of processing 
meat for export to the United Kingdom 
without the use of borax. As a result of 
this meeting and subsequent correspond- 
ence with Committee members, a bulletin 
upon the subject was issued. 

Members of the Sub-Committee have 
aided the Department greatly in the prepa- 
ration of replies sent to members in re- 
sponse to inquiries regarding various 
operating difficulties. The members of the 
Institute are making increased use of this 
service. One of the results is the accumu- 
lation in the files of the Institute of a great 
deal of valuable information. This mate- 
rial is also utilized in the revision of the 
volumes on “Packinghouse Operations.” 


Members’ Problems Solved. 


Typical inquiries recently addressed to 
the Institute concern the use of chemicals 
in scalding vat water, the proper shrouding 
of beef, causes for discoloration in sau- 
sage, how to paraffin sausage, comparative 
results from smoking with wood, oil or 


gas, the handling of dried beef and sliced 
bacon, and the recovery of grease from 
bleaching materials. 

A number of our members have been in- 
terested in methods of preparing animal 
glands and the possibilities of marketing 
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them. Others have asked for details re. 
garding the manufacture of sausage in oil, 
and the wrapping of smoked meats jn 
sealed packages. 

The merits of boning boiled hams be. 
fore curing have been investigated for 
others. Members approached by com. 
panies offering new types of lard bleach. 
ing reagents and salt containing various 
impurities have written the Institute for 
counsel. 

Many inquiries come to the Department 
regarding proper interpretation of B. A, |. 
rulings and Board of Trade rulings. The 
Sub-Committee on Packinghouse Practice 
has been of a great deal of assistance in 
the formulation of clearer and more ac. 
curate replies to these subjects which 
might otherwise cause considerable con- 
troversy. 

The Sub-Committee also has aided in 
the investigation of the possibilities of im- 
proving our present methods of slaughter. 
ing live stock and in the possibilities of 
the use of carbon dioxide ice for refriger- 
ation purposes. 


Rat Extermination Studied. 


The eradication of rats and other ver- 
min has always been a serious problem in 
packinghouses. Rats do inestimable dam- 
way, it is possible to gather together the 
latest established practice in the industry, 
age to produce and also to insulation. The 
use of hydrocyanic acid gas recently has 
been adapted to packinghouse conditions, 

Members of the Sub-Committee have 
utilized this method, and the results were 
so satisfactory that it was decided to issue 
a bulletin calling the attention of the 
members to it. Details of the method were 
supplied to a number of the members upon 
request. It was not considered advisable 
to broadcast the details in a bulletin 
because of certain dangers connected with 
the use of this method. 

The Sub-Committee also is working 
closely with a manufacturer of calcium 
cyanide from which it may also be pos- 
sible to generate hydrocyanic acid gas 
under conditions prevalent to packing- 
houses. 

Sub-Committee on Packinghouse Practice. 
S. C. Frazee, Chairman. 


Charles Adams W. J. Graham 


W. W. Bowers Edward Innes 

Joseph Burns E, T. Miller 

A. W. Cushman L. F. Prior 

M. F. Dugan H. D. Tefft 

Walter J. Graham Howard M. Wilson 
R. E. Yocum. 


Report of Sub-Committee on 
Recording 

By R. F. Eagle, Chairman, 
During the past year, the Sub-Com- 
mittee on Recording completed the edit- 
ing of the fourth volume of the operating 
series, entitled “Plant Operating Service 
and Control.” This volume contains chap- 
ters covering subjects such as Power, Re- 
frigeration, Insurance, Loading and Ship- 
ping, Inventories, Timekeeping, Stock- 

(Continued on page 45.) 








Se 





Jhe Reco 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


Swenson Evaporator Company  <sutsidisry of whiting Corporation) HARVEY, ILL, (Chicago Suburb) 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Batiger) on 


a@ moderate charge. 





problems involving evaporation, crystallization, heat transfer, etc., at 
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What’s This About Beef? 


Consumer reaction against higher 
beef prices is becoming apparent 
here and there. 


So strong has this become in one 
Eastern city that the members of the 
local hotel association are suggesting 
to their customers that they refrain 
from ordering roasts and steaks until 
price and quality improve. In another 
city a large chain store has called 
attention in its newspaper advertise- 
ments to the fact that beef is at a 
record price, and suggesting other 
foods that cost less. 


Prices of prime cattle have reached 
levels higher than in any other peace- 
time period, and this has had some 
influence on the market for the other 
grades. This, coupled with the fact 
that there is no real surplus of cattle, 
and that supply more nearly parallels 
demand than it has in years, has made 


a strong situation on all grades of 
cattle. 


If everyone wants to eat steaks and 
foasts—even of the good and medium 
gtades—then they will certainly have 
to pay a premium for their beef. But 
there is a lot of the beef carcass that 
oat porterhouse or sirloin or prime 
rib. 


THE NATIONAL PROVISIONER 


A little publicity and a little sales 
effort will do much toward spreading 
a stronger beef demand over all parts 
of the carcass. When this is accom- 
plished the price of all cuts will be 
better equalized, and there will be 
less complaint regarding cost. 

For a long time packers have been 
literally giving away a lot of beef, and 
this unsatisfactory condition was re- 
flected in cattle prices. This year 
both packer and producer have had a 
better situation. 

So far as: the consumer is con- 
cerned, there are high-priced cuts and 
there are cuts that are much cheaper 
—and they are all good beef. There 
is something within the reach of 
every pocketbook, and it is of good 
quality. 

Everyone in the selling end of the 
beef business, whether wholesale or 
retail, can help develop a_ better 
understanding and a better feeling 
about the higher costs for beef. 

The charge has been made that 
along with the higher price the qual- 
ity is not so good. This, too, is un- 
warranted. 

As the cattle industry passed 
through the deflation period it rid 
itself of its surplus stock. The bulk 
of this surplus was made up of the 
poorer grades of cattle. This year 
quality has been good as a result of 
better breeding and plenty of feed. 

It is true that there are fewer large 
prime cattle than were formerly mar- 
keted, the kind that produce the 
heavy loins and ribs such as are com- 
monly used in the hotel and restau- 
rant trade. 

But cattle production has developed 
along the line of consumer demand. 
Cattlemen are giving the public what 
it wants—smaller steaks and roasts 
of a prime quality. They cannot 
afford to produce many heavy cattle, 
because consumer demand will not 
absorb any considerable number at a 
price which will pay the cost of pro- 
duction. 

The beef trade can do two things in 
the present situation. It can help 
educate the public to a right under- 
standing of present conditions, and it 
can encourage a more extended buy- 
ing of the less expensive portions of 
the beef carcass. 

There seems no reason to “knock.” 
Why not help? 


fe 


Bargains in Pork Products 


and hoof 
This decline 
has done little to help the product market, 


Hogs have been plentiful 


prices have worked lower. 


and it is a question whether low hog 
prices are not as bad for the packer as 
they are for the producer. 

These heavy hog runs have been com- 
ing to market at the season of the year 
when meat enters into unusually sharp 


competition with poultry, and at a time 
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when unusual pressure is placed on the 
consumer pocketbook. A combination of 
large supply and more limited demand is 
certain to work unfavorably on prices. 

Fresh pork at wholesale is at a low 
level, and should be one of the best meat 
buys on the market at the present time. 

Light loins wholesaled at Chicago this 
week at 15c and l6c a pound, and the 
heavier loins from 12c to 14c per pound. 
This enables the retailer to offer a big 
inducement to the consumer in buying 
pork chops and roasts. 

The price situation on cured meats is 
little better than that on fresh. The Insti- 
tute of American Meat Packers pointed 
out only a few days ago that “smoked 
hams are now wholesaling about 25 per 
cent lower than a year ago. Bacon and 
smoked picnics also have‘ declined sub- 
stantially.” The statement further calls 
attention to the influence of the unfavor- 
able export market on the domestic outlet 
for pork products, and in turn on the price 
of live hogs. 

Cooperation of all branches of the trade 
should do a good deal for the present 
market for fresh pork and cured product. 

The consumer is faced with higher beef 
prices, and would naturally turn to pork 
if a proper price incentive is offered. It is 
an opportunity for nice turnover in the 
retail end of the business, in the process 
of which pork would be furnished to the 
consumer for less than other meats can 
be sold, and at the same time much- 
needed support would be given to the 
packer. 

This period of plentiful hog supply and 
lower prices is a tempting one to the 
packer, so far as his future plans are con- 
cerned. He naturally wants to stock up 
his cellars and storage as a reserve against 
a period of lighter hog supplies. 

Should he follow this plan he must bear 
this in mind: 

If the hog supply dwindles soon enough 
for him to market this product before the 
carrying charge eats up his margin, then 
there will be a profit on the venture. 

If, on the other hand, he must carry it 
for six months and then run the chance 
of unloading on a market no higher than 
the current one, then he will surely be 
out money! 

The packer who keeps his head above 
water on the low hog market and its ac- 
companying low product market is having 
a full day’s work. And he will need to 
do a little extra thinking to outline a safe 
policy for himself on the u eration of his 
freezers and curing and storage cellars. 

For the present, close cooperation in the 
industry is needed to market the current 
hog runs on an improved price scale. 
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PRACTICAL POINTS FOR THE TRADE 


(Gontents of THE NATIONAL PROVISIONDR are copyrighted and may not be reprinted except by permission) 


Curing S. P. Meats 


The curing of pork cuts in sweet 
pickle is still an inexact science. 

Practice varies. There is variation in 
the strength of the pickle used, and in 


the proportion of materials going into, 


the preparation of the pickle. What has 
been found to work to advantage in one 
plant does not always work as well in 
another. 

Perhaps one of the greatest mistakes of 
the past has been the use of too much 
saltpetre or nitrate of soda. This has been 
true especially in the pumping pickle. As 
most of the ingredients used in the pump- 
ing pickle undoubtedly remain in the 
meat, the quantity of nitrate used need not 
be excessive. On the other hand, more 
nitrate should be used in the pumping 
pickle than in the curing or covering 
pickle. 

So extensive has been the use of too 
much nitrate that the Federal Meat In- 
spection Service has placed a limit on the 
quantity that may be included in pumping 
pickle. The maximum must not exceed 10 
Ibs. to 100 gals. 

Use of Sodium Nitrite. 

Sodium NITRITE has recently come 
into considerable prominence in the cur- 
ing of meat, and its use has been formally 
authorized. by the U. S. Department of 
Agriculture. The growth of sodium nitrite 
as a curing agent seems to be steady, 
which indicates that it may have a per- 
manent place in the curing of meat. 

Sedium nitrite, however, should be in- 
troduced into a plant only on a careful, 
small-scale, experimental basis and under 
capable guidance. It is a much stronger 
chemical than nitrate and accordingly 
must be used with greater precision. 

To illustrate the smaller quantities of 
sodium nitrite that may be used in place 
of the nitrates, pumping pickles in general 
contain about 2 lbs. of sodium nitrite to 
the 100 gals. and covering pickle about 
1 Ib. 

The only absolute limit which the gov- 
ernment has yet made in the amount of 
this curing ingredient that may be used, 
is in the amount of sodium nitrite which 
may be present in the finished cured prod- 
uct. This is limited to 200 parts per 
million. 


Curing Formulas and Standards. 


The making of curing formulas and 
their use is not longer held so secret as 
in the earlier days of the meat packing 
industry. The tendency in the industry now 
is toward the exchange of ideas and ex- 
periences in curing practice. As stated 
previously, there is great variation in the 
strength of cures, and curing practice, but 
the directions given here have been found 
to follow fairly representative practice. 

While curing methods vary, certain 
standards are recognized by all packers. 
These standards, in the main, are: 

Sanitation. 

Chilling. 

Speed in handling green meats. 


Uniformity of quality and quantity of 
curing mixtures used. 

Unsanitary conditions breed bacteria, 
which will start decomposition in meat and 
curing mixtures. Coolers, benches, trucks, 
tools and curing containers must be kept 
clean, or trouble in cutting must be ex- 
pected. 

Hog coolers must be 
free from moisture. 

The filling temperature of the cooler 
should be low. Even if it is as low as 20 
degs. F. there is no danger of freezing be- 
cause the hot hogs raise this temperature 
very rapidly. The important thing is to 
see that the temperature is not too high 
when the hogs are run in. 


Objects in Chilling Meats. 


In chilling two objectives are to be 
reached. First, the centers of the hams 
are to be chilled to 35 degs. without freez- 
ing any part of hog, and in the shortest 
space of time. Second, the product must 
be firm. This is to prevent unnecessary 
waste in trimming and cutting. 

In 36 hours after killing hogs should be 
properly chilled and ready for cutting. 
Some packers have reduced their chilling 
time to 18 to 20 hours. 

Temperature of the cooler and hogs 
must be taken at intervals prescribed by 
hog cooler temperature cards. Too much 
care cannot be taken to prevent freezing 
of any part of hog. If product is frozen 
in chilling, it will not take the cure until 
the frost leaves the meat, and as this takes 
time the frozen part will not be sufficiently 
cured to stand smoking at the prescribed 
cured age. 

As soon as the animal is killed, the prod- 
uct begins to deteriorate. Chilling retards 
the process, while proper curing, at not 
over 38 degrees temperature, stops the 
process. Therefore, the shortest possible 
time should elapse between killing and the 
time product is placed in cure. After the 
product is properly cured, onlv abuse of it 
would overcome the keeping qualities ac- 
quired through the curing agents. 


Nature of Curing Materials. 

Salt, sugar or sugary syrup, and salt- 
petre or sodium nitrite are the ingredients 
commonly. used in curing mixtures. 
Vacuum pan salt, which is usually cheap- 
est, is used for dry-salt curing, and 
when reduced to brine is used for all other 
curing. Salt is a curative agent and is 
used as such. White granulated sugar or 
specially designed curing sugar is used in 
curing choice brands of bacon, while plan- 
tation-clarified Louisiana seconds, cen- 
trifugals, raws and sugar syrup are com- 
monly used in sweet pickled cures. 

Saltpetre is a commercial term applied 
to two similar, yet distinct chemical com- 
binations—India saltpetre or potassium 
nitrate and Chile saltpetre or sodium ni- 
trate. Saltpetre is a curative agent and 
also produces color. As Chile saltpetre 
(known to the trade as double-refined ni- 
trate of soda) is 16 per cent stronger than 
India saltpetre, a smaller amount should 
be used to produce the same result. 84 
Ibs. of double refined nitrate of soda will 
do as much curing as 100 lbs. of saltpetre. 

The combination of the curing materials 
differs in each kind of cure. The propor- 
tions of ingredients used in each curing 
mixture and the amount of curing mix- 
ture used per hundredweight of meat must 
be constant to produce uniformly-cured 
product. 

For instance, in curing hams a given 
amount of curing mixture is used per 
hundred pounds of meat, but the smaller 
hams are taken from cure earlier than the 
larger ones, so that the percentage of salt, 
saltpetre and sugar absorbed by the large 
and small hams is the same. As a rule, 


kept clean and 


the trade demands mild-cured meats, by: 
they must be uniformly mild-cured meats 
Use of Salometer. 

The salometer is an instrument used to 
determine the density of pickle (propor. 
tion of salt in the solution) and has a 
scale in degrees from zero—which is pure 
water—to one hundred, or water saturated 
with salt at a given temperature. 

Standardized salometers can be _pur- 
chased gauged as follows: 0 to 40 degs,, 
40 to 70 degs., and 70 to 100 degs., s read 
correctly between 35 and 38 degs. F. The 
cost of this recording instrument is very 
small and everyone making curing pickle 
should have one. 

Some Points to Remember. 

Hooks must never be inserted in the 
lean meat, as the incisions made leave 
pockets in which soaking water will lodge 
and become sour in smoking. 

If hooks are used in handling the prod- 
uct they should be inserted just under the 
skin—in the case of hams and shoulders, 
under the collar; bellies, just under the 
skin at the shoulder end. Hooks should 
never be used in handling highest-grade 
product. 

In using thermometers or pumping 
needles, they must always be inserted from 
the butt, toward the shank of hams and 
shoulders, and from the shoulder end to- 
ward the flank of side meats, for the fol- 
lowing reasons: 

The pocket made by the use of these in- 
struments will always fill with soaking 
water, and unless the water drains out in 
the smokehouse, it becomes sour or dis- 
colors the product. As hams and shoul- 
ders are hung from the shank and side 
meats are hung from the flank, these pock- 
ets will always have free drainage if in- 
struments are used as described. 


Curing Pickles. 

{Editor’s Note.—Curing formulas vary 
greatly. What works in one plant won't 
necessarily work in another. However, the 
following curing and pumping pickle formu- 


las are fairly representative.] 

Curing pickles (sometimes called cover- 
ing pickle) for S. P. meats may be made 
up as follows: 

Ham. Belly 


Sugar, per 100 gals. 


finished pickle...10to 20 1bs. 10 to 20 Ibs. 
Refined sodium ni- 

trate (Chile salt- 

Ey) Sep ey eae 4 lbs. 4 lbs 


Salt as required to make strength of 7) 
to 75 degs. on standard salometer, at 3 
to 38 degs. temperature. 

If potassium nitrate (India saltpetre) is 
used, the proportion should be 5 Ibs. to 
100 gals. of hams and belly pickles. 

Pickle-making arrangements should in- 
clude: First, a small vessel (tierce or vat 
cut down to the bilge) for mixing and 
sterilizing the curing ingredients, salt, 
sugar and saltpetre; second, a_ curing 
pickle mixture and chilling vat for each 
kind of pickle used. These vats should 
be piped for refrigeration and carefully 
measured to determine the quantity of 
pickle each vat will hold. In taking these 
measurements, it will be necessary te 
figure the displacement of refrigerating 
piping, brackets and plugs. 

The curing ingredients in a dry state in 
proper proportions are\ placed in the ster- 
ilizing vessel and dissolved in 100 degrees 
plain brine, and thoroughly boiled. This 
insures thorough mixing, and at the same 
time sterilizes the mixture. 

When the solution has been thoroughly 
boiled, strain through cheese cloth and 
pour or gravitate into the mixing and 
chilling vat, and add plain pickle and water 
to bring the finished pickle to the desired 
strength. Violent stirring will be neces 
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ary to thoroughly mix the ingredients. 
This may be done by hand with a paddle, 


or by air. : 3 : 

When the pickle is finished, the temper- 
ature should stand at 35 degs. F., and is 
placed on the meat for curing at this tem- 


perature. 
Pumping Pickles. 
Pumping pickle may be made as follows: 


Ham, 
Salometer 
100. 
Refined nitrate of soda, per 100 
gals. finished pickle.......... 8 lbs. 
Gugar 0. eee cece eee cece ee eeeee 20 Ibs. 


Pumping pickle should be tested fre- 
quently, both in the pickle-making room 
and at the pumps to insure its being of 
proper strength. 

Select light-colored clean sugar for 
pumping pickle. Dissolve the sugar and 
nitrate of soda in full-strength plain 
pickle, adding enough salt‘to offset the 
steam condensed in boiling. Boil the solu- 
tion thoroughly and proceed with the fin- 
ishing as described under curing pickles. 

Curing time is another element that 
varies in different plants. On an average, 
3% days in cure to each pound of ham 
has been found to be fairly common prac- 
tice. Some curers may find this too long 
4 time while others will want to extend it. 


Pumping the Meats. 


In describing the methods of pumping. 


meats, the following terms are used: 

“Stitch,” meaning the insertion of the 
pumping needle into the meat. 

“Stroke,” meaning one complete up-and- 
down movement of the pump handle. 

In pumping meats, a pump with a posi- 
tive stroke is to be used, but arranged 
with several stroke limits, so that varied 
quantities of pickle can be injected into 
the meat per stroke by properly setting the 
stroke limits. 

Careful tests must be made with each 
pump to determine the amount of pickle 
pumped per stroke at each position of the 
stroke limit, and instructions given to 
pumpers based upon these tests. In mak- 
ing these tests, pumped product must be 
allowed to drain one-half hour before final 
weighing. 

One of the most important operations in 
curing is that of pumping, and too much 
time cannot be spent with the pumpers to 
make sure.they understand and perform 
their duties faithfully. 

S. P. regular hams and skinned hams 
should be pumped with four stitches, as: 
follows: 

First. One stitch, 2 strokes in the shank, 
depositing the pickle between the shank 
bones. If needle is inserted too far, pickle 
will be deposited between the skin and tis- 
sue of the shank and a white, salty spot 
will result when the ham is smoked. 

Second. One stitch, straight down into 
the ham at the stifle joint. 

Third. One stitch in the blood vein in 
the flank and parallel to the body bone. 

Fourth. One stitch under the aitch bone 
the needle close to the aitch bone. 

The number of strokes not mentioned in 
this operation are to be regulated so that 
from 5 to 6 per cent of pickle remains in 
the product after draining one-half hour. 

Stroke limits will have to be changed 


with each average of product being 
pumped. 


Overhauling the Meats in Cure. 


All S. P. joints are to be overhauled at 
ve days of age and twenty days of age. 
All S. P. bellies are to be overhauled at 
three days of age, ten days of age, and 
eighteen days of age. 

f curing pickle drains from the meat, 
due to leaky containers or otherwise, new 
Pickle should be placed on the product, re- 
duced to the strength of pickle .on similar 
meat at the same age. 
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Color of Fresh Sausage 

A Canadian packer asks if preservatives 
are necessary to hold the color of fresh 
sausage. He says: 

Editor The National Provisioner: 

Will you be kind enough to let us know if fresh 
sausage can be made to keep and hold its color with- 
out the use of a preservative. 

I understand it is not used by some of the well- 
known sausage makers in the United States whose 
products are shipped to distant points. 

Concerning pork sausaze holding its 
color, it is assumed the inquirer refers to 
fresh sausage. There are several brands 
of fancy breakfast sausage on the market, 
but in no case is any particular effort made 
to produce a high color in this sausage, 
and no preservative is added. 

It is true the sausage is handled very 
carefully, and quickly taken to storage 
coolers and hung under fans to properly 
dry and chill. This product should be 
packed, shipped and delivered to the trade 
very promptly. 

When exposed to the light and air fresh 
lean pork meat such as is used in this 
grade of sausage has a natural tendency to 
turn gray, but the texture and flavor of 
the sausage, rather than the color, is what 
makes the sale. 


eX 


Why Greasy Frankfurts ? 


An Eastern subscriber is having trouble 
with his frankfurts becoming greasy after 
they are smoked and cooked. He says: 


Editor The National Provisioner: 

I am having trouble with my frankfurts being 
greasy on the outside after smoking and cooking. 

I cure the beef for from 5 to 6 days, grind through 
l-inch plate, using 6 oz. of saltpetre and 40 oz. 
of salt to 100 lbs. of beef. I then put the mixture 
through the %-inch plate of grinder and chop in 
cutter using 65 lbs. of ‘beef and 30 lbs. of regular 
pork trimmings. 

After the meat is removed from the cutter it is 
stuffed and smoked for 1 to 1% hours. The product 
has a good color and is solid, but after cooking and 
removing from the cold water the exterior has a 
greasy appearance. 

Will appreciate your telling me how I may remedy 
this trouble. 


The inquirer desires to overcome the 
greasy appearance his frankfurts have 
after they are smoked and cooked. 





Frankfurt Costs 


Are your frankfurts making 
money for you? 

The only way to know is to 
make frequent tests. Cost of ma- 
terials is likely to change over- 
night, and will cause a lot of 
trouble if you don’t know at all 
times just what it costs you to 
make them. 

THE NATIONAL PROVISIONER’S 
Revised Sausage Test Card will 
help you in your figuring. Send 
for a supply on the coupon below: 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me .......... Sausage 
Test Cards. I want to keep posted on 
my frankfurt costs. 3 
RUNG i Sis iiwecetc cow PTE Ce “ 
BEBE os 6.6) ecw eit cere peur vies. crue chew seats 
GREP. A Sace Wee ets eevee. ¢ BURRS cess 


Single copies, 2c; 26 or more, 1c each; 
quantities at cost. 
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He states he uses 6 oz. of saltpetre to 
every 100 lbs. of beef. This amount of 
saltpetre would seem to be somewhat ex- 
cessive. Apparently no sugar is used in 
the curing formula; many of the best 
sausage makers think this essential. 

The following curing formula for frank- 
furts has been used with very satisfactory 
results: 

For each 100 lbs. of meat: 

2% lbs. salt 

9 oz. sugar 

344 oz. nitrate of soda or saltpetre 

% gal. No. 2 ham pickle (50 degs. 
strength). 

The proportion of 65 lbs. of beef and 30 
Ibs. of regular pork trimmings does not 
seem out of line. However, as the product 
has a greasy appearance after it is smoked 
and removed from the cook water, it is 
possible that the pork trimmings used are 
too fat. 

The beef in the formula might be in- 
creased 10 Ibs., reducing the pork trim- 
mings accordingly. Or, reasonably lean 
pork trimmings could be used, as un- 
doubtedly the fat renders out of the exces- 
sively fat trimmings during the cooking 
process and causes the greasy exterior 
complained of. This condition is some- 
times responsible for the color fading 
quickly. 

It is noted that the product is smoked 
from 1 to 1% hours. This is rather a 
limited time to smoke frankfurts, but as 
the inquirer gives no information regard- 
ing his equipment, it may be that he hangs 
the frankfurts close to the fire pit in the 
smokehouse. Should this be the case, the 
excessive heat would have a tendency to 
cause the fat trimmings to render and 
come to the surface after the cooking 
process. This, also, might be the source 
of the trouble complained of. 


~——— fe 


Defrosting D. C. Bellies 


A packer subscriber desires information 
on the best way to defrost bellies. He 
says: 

Editor The National Provisioner: 

We have some 6 to 10 lb. frozen green bellies in 
Storage. We intend to dry cure these bellies in 
boxes, and would appreciate information as to the 
best way to defrost them. 

- The inquirer desires information con- 
cerning the handling of frozen bellies be- 
fore dry curing. 

Where frozen bellies are to be dry cured, 
they should be taken from the freezer and 
spread in natural temperatures until they 
are thoroughly defrosted. Then give the 
bellies a fancy dry cure. 

The time in cure on defrosted bellies 
can be reduced about one-third from the 
regular curing time specified for green 
meats that have not been frozen, due to 
the fact that the frozen product when 
thawed out is more porous, and the cure 
will penetrate the meat more rapidly. 


(Complete instructions for making Fancy 
Dry Cured Bacon can be secured by sub- 
scribers by sending a 2c stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill., with request for this 


reprint.) 
a 


What is the emulsion method of pre- 
paring sausage meats to increase binding 
qualities? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 

















Your Guarantee of  & 
Dependability 

The Sylphon Bellows — pat- 
ented motor element of every 
Fulton Sylphon Regulator— 
recognized by engineers 
throughout the world as the 
most durable, sensitive ex- 
pans:on unit known. 
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No. 935-Z controlling temperature of 
refrigerators. 





Playing safe 


—with automatic temperature control 
of brine cooled refrigerating systems 


Whether your brine-cooled refrigerating problem 
be the maintenance of different individual tem- 
peratures in refrigerators on the same brine line, 
the temperature control of cold storage rooms, 
boxes, cold air supply or other brine-cooled op- 
erations—there is a Sylphon Regulator that will 
give you long-life, dependable operation, and 
maintain the exact temperatures required, either 
by direct or remote control. 





You should be informed on the various applica- 


No. 935-Z tions and possibilities of Sylphon Automatic 
oe Temperature Control in the packing and by- 
adie products industry. Send for Bulletin NPT-110. 


dhe dulton Sylphon Company 


Originators ana Patentees of the Sylphon Bellows 
Knoxville, Tennessee, U.S.A. 











Sales Offices in New Yorx, Cuicaco, Detroit, Boston, PHILADELPHIA 
and all the principal cities in U. S. 


European Representatives: 


Crosby Valve & Engineering Co., Ltd., 41-42 Foley Street, 
London, W. 1, England 


Canadian Representatives: 
Darling Bros., Ltd., 120 Prince Street, Montreal, Canada 


Simple 
Self-Contained 


Easily Installed TEMPERATURE 


REGULATORS 
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TRADE GLEANINGS. 


The Southers Packing and Provision 
Co., Wilmington, Del., has been incor- 
porated with a capital stock of $150,000. 

The fertilizer plant of the New England 
Rendering Co., Brighton, Mass., has been 
completed. The cost of the building was 
$40,000. 

R. S. (Roy) Hathaway became actively 
interested on December 1 in the manage- 


ment of John Lewis & Co., meat packers, 


Spokane, Wash. 

Damage amounting to $170,000 resulted 
from the burning of a storehouse and 400 
tons of cottonseed at the plant of Texas 
Oil Refining Co., Greenville, Tex. 

Two cold storage buildings, the fertil- 
izer plant and the tank house of the old 
Morris & Co. packing plant, Kansas City, 
Kan., now owned by Armour and Com. 
pany, were destroyed by fire on the night 
of Dec. 7. The loss is estimated at 
$1,000,000. 

Directors of the Association of Ameri- 
can Soap and Glycerine Producers, at a 
meeting held recently, voted in favor of 
the expenditure of $1,250,000 in newspaper 
and magazine advertising as a part of a 
cleanliness campaign. The campaign is 
expected to start in February. 

A recent item referred to the formal 
opening of the new plant of the Bloom- 
ington Packing Co., which is located at 
Bloomington, Ind., and not Illinois, as 
was stated. The capacity of the plant is 
60 cattle, 300 hogs and 25 calves daily, 
and it is one of the most modern and 
up-to-date of the smaller plants of the in- 
dustry. 

An increase in the capital stock of the 
H. H. Meyer Co., Cincinnati, O., was 
authorized by the stockholders recently. 
The articles of incorporation of the com- 
pany have been changed to permit of the 
issuance of $500,000 of preferred stock. 
The company has announced the purchase 
of a lot adjoining the main plant on which 
a building will be erected. 

E. J. Sauerbriet, sausage maker, Fond 
du Lac, Wis., has announced that due to 
the need for larger quarters he has taken 
a 10-year lease on a two-story garage 
building at 19-21 Fourth street. He will 
move his equipment to this location in the 
near future. The building which is 44 by 
120 ft. in size will be remodeled. Consider- 
able new equipment will be installed, it is 


understood. 
wininestllnnee 
BOHACK NOT IN MERGER. 
Reports in Eastern newspapers concern- 
ing an alleged merger of chain store in- 
terests included the H. C. Bohack Co., the 
big Brooklyn concern, in the plans. Mr. 
Bohack, who was in the West during the 
week adding to his poultry purchases for 
the holiday trade, asks THE NATIONAL 
PROVISIONER to deny these rumors as they 
affect his company. This company is one 
of the largest and most active in the field, 
having its own packing plant in Brooklyn, 
and has no intention of participation in 
any such combination. 
cain’ 
LIVESTOCK LEADER PASSES. 


Ira Fitch Brainerd, president of the 
Pittsburgh Livestock Exchange for the 
past 26 years, died at his home in Salem, 
Ohio, on December 2. Mr. Brainerd was 
president of the Central Stock Yards Co. 
and a member of the firm of Brainerd 
Bros., livestock dealers with interests in 
Pittsburgh, New York, Philadelphia and 
Jersey City. For the last 17 years Mr. 
Brainerd served as an executive commit- 
teeman of the National Livestock Ex 
change, and recently was elected honorary 
president of that body for life. 


December 17, 1927. 
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A Page for the Packer Salesman 


Who Is Best Customer? 
Salesman Says Well Informed 


Dealer Easier to Sell To 


Research is not new in the produc- 
tion side of the meat packing indus- 
try, but little use of it has been made, 
as yet, to put the merchandising of 
meats on a more efficient and a more 
economical basis. 

There are many phases of meat 
merchandising that might be investi- 
gated with profit. Consumer prefer- 
ences, advertising trade territories, 
discounts, collections, displays, and 
retail merchandising means and 
methods are a few that come to mind 
in this connection. 

Other industries are making use of 
research, study and investigation to 
expand sales, lower sales costs and 
improve merchandising methods gen- 
erally, and there is no reason to be- 
lieve that similar investigation would 
not be similarly worth while in the 
meat trade. 

Here is a new thought on selling 
suggested by a meat salesman in a 
letter to THE NATIONAL PROVISIONER. 
It is that the well-informed retailer 
isa better customer and easier to sell 
to than is the one who makes no 
effort to keep in touch with affairs. 

The thought is an interesting one, 
and would seem to offer some possi- 
bilities for gaining further informa- 
tion on an important merchandising 
problem. It suggests the idea that, 
if true, packers might find it profit- 
able to do more work to help retailers 
they sell to be better business men. 

This salesman writes: 

Editor THE NATIONAL PROVISIONER: 

Not so long ago several of my fellow 
meat salesnren and myself were discussing 
meat selling in general. During the con- 
versation one of those present expressed 
the opinion that the better informed re- 
tailer is more difficult to do business with 
than is the man who makes no effort to 
keep in touch with economic and business 


- conditions, 


Their contention was that the retailer 
who keeps himself informed on prices, 
livestock runs and export and domestic 
demand knows exactly what he is doing, 
and that more convincing arguments and 
lower prices are necessary to get his name 
on the dotted line. 

I do not know how general this idea is 
among meat salesmen. I hope not many 
of them believe this to be true. My ex- 
perience has been just the opposite. In 
fact, I have been so convinced to the con- 
trary that it is my opinion that the matter 
needed discussion in the columns of THE 
NATIONAL PROVISIONER. 

If I am wrong I want to know it. If I 
am right I want others to have the facts. 

Best Informed Men Easiest to Sell. 


I had not been on the road long in my 
Present capacity as a meat salesman until 
I discovered that the men easiest to sell 
were the well-informed ones. They have 





a broader outlook and a better under- 
standing of conditions. They know that 
business cannot exist without profits, and 
they are willing to. meet the other fellow 
at least half way, it has always seemed to 
me, when prices are being discussed. 

I talked over this subject with our sales 
Manager on many occasions. At first he 
could not see the matter as I saw it, but 
gradually he came around to my way of 
thinking. 

The outcome of the whole matter is that 
my company would now rather do busi- 
ness with the well-informed retailer—who 
keeps posted on general economic and 
business conditions, who reads the market 


pages and remembers what he reads, and 
who keeps his finger on the pulse of busi- 


ness generally—than the one who is “dead 
from the neck up,” and is satisfied to re- 
main that way. 

My company even tries to assist the 
dealer to get information by suggesting 
to retailers that they should read a trade 
paper which gives news of general trade 
conditions, livestock prices, the state of 
the provision market and provision prices, 
storage stocks, general commodity prices 
and other information of interest and 
value to him in his business. 

Keeping Customers Informed. 

This plan has been in effect but a short 
time, but already it is showing results, it 
is believed. We salesmen hear less grum- 





Tips for Your Trade 











When you help your customers to sell 
more meats you also increase your sales. 
Here is a good merchandising tip you 
can pass on to them. 

In a certain retail market most of the 
items are priced in pairs. 

For example: Bacon is “Two pounds 
for $1.00.” Eggs are labeled “Two 
dozen for $1.15. Cheese is “Two 
pounds for 67 cents.” 

No prices are given for single pounds 
or for single items. 

The manager claims this is the best 
merchandising stunt he ever tried. 

“It is remarkable,” he said, “the way 
people react to silent suggestion. At 
least 35 or 40 per cent of our customers 
accept the invitation and buy ‘pairs,’ 
with a corresponding increase in sales 
and profits.” 

And, besides, this practice serves as 
a constant reminder to the salesman to 
sell two items, when possible, instead of 
one. 


bling and complaining about prices. Sell- 
ing resistance is less. There is a very 
noticeable trend toward the more prompt 
payment of accounts when they come due 
And there are less arguments for adjust- 
ments for short weight and other griev- 
ances. 

We believe business men as a class are 
eminently fair. We think that they are 
coming~to appreciate more and more the 
fact that no sale is complete until both 
parties to the transaction are satisfied. 

They are learning that, if they are to 
prosper, the people from whom they buy, 
as well as the people to whom they sell, 
must also be prosperous. The three 
factors in the situation are dependent on 
each other to an extent that too few ap- 
preciate. 


Other Aids to Customers. 


There are many ways by which the 
salesman may assist his customers to be- 
come better businessmen. He can give 
them merchandising tips, he can tell them 
how to do better advertising, he can 
prompt them on making collections. And 
the salesman can be very sure that what- 
ever he does along this line will be re- 
flected favorably in his sales. And. the 
extent to which he profits in very likely 
to be in direct proportion to the efforts 
he makes to serve. 

In the old days selling was selling. To- 
day, it seems to me, the man who would 
move a large tonnage of meat must be a 
salesman, of course—but he cannot stop 
here. Today, I believe, the meat salesman 
must also be a merchandising expert, and 
be willing and have the ability to impart 
his knowledge to those to whom he sells. 

This is true in the territory I serve. I 
have seen new men fail because they did 
not appreciate this point, and I have seen 
men who do not have a great deal of sales 
ability make a success because they have 
the happy faculty of helping the other 
fellow. 

And Then Everybody Profits. 

This being true, it naturally follows that 
the better merchandiser a retailer is the 
more meat he is going to sell. And, it is 
obvious, the more he sells the more the 
salesman who serves him will sell. And 
merchandising ability is more likely to 
pair up with education than with ignor- 
ance. 

I am interested to know what other 
salesmen think of this subject, and to 
know particularly what their experiences 
have been in selling to the man well- 
informed as to conditions in the meat 
trade. A discussion of the matter in the 
columns of THE NATIONAL PROVISIONER 
would be of interest and value to the meat 
trade as a whole, I believe. 

Yours very truly, 
PACKER SALESMAN 


icimaailliionaes 
GETTING THE PRICE. 


Too many meat salesmen permit the 
prices at which competitors sell to worry 
them. The mistake they make is to give 
the customer the chance to discuss prices 
the first thing. When this happens the 
customer immediately makes comparisons 
with inferior meats selling at lower prices. 

Prices have no meaning until quality, 
grade and value has been established. The 
first task of the salesman should be to 
sell his prospects on the value and merit 
of his goods. When this has been done— 
and not before—it is safe to discuss prices 
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This chart in THE NATIONAL PRO 
VISIONER MARKET SERVICE series shows 
the trend of storage stock of fresh and cured 
pork products and lard for the year 1927 
compared with the four previous years. 


For the month of November the 
stocks of all meat and of lard de- 
clined sharply from those of the 
previous month. While the S. P. 
meat stocks are smaller than those of 
a month ago they showed less decline 
than was true of the other stocks. 

Compared with a year ago stocks 
of meats are considerably heavier, 
while lard stocks are practically the 
same. 

Frozen pork stocks continued their 
upward trend from the first of the 
year to a peak in July and declined 
rather slowly to the low point reached 
on December 1. This peak in frozen 
pork holdings was reached in 1924 
and 1925 but considerably earlier in 
the year than was true of 1927. 


Stocks of sweet pickle meats held 
to a high point through much of the 
year but have declined to a somewhat 
lower level than this product did in 
either 1923 or 1924, years of record 
hog runs. 


The lard outlet has been poor 
throughout the year and especially 
unsatisfactory from a price stand- 
point. Unless there is an improved 
demand at a stronger price it would 
seem that a more limited lard produc- 
tion would be welcomed by the trade. 

The year 1927 offered packers 
many trade problems. A combina- 


tion of unusually high priced hogs 
and an outlet for meat products that 
was neither sufficient nor at a price 
high enough for satisfactory business 
operation resulted in large quantities 
of product being held in storage from 
month to month. 


Much of this 


product was marketed at a sacrifice 
and in a period when declining hog 
prices naturally depressed the prod- 
uct market. 

Packers are closing the year in the 
midst of heavy hog runsand generally 
lower price levels for their product. 
Yet consumption so far has been 


insufficient to absorb the green 
product on a good trade basis. 
Ree onesie 


BRITISH PROVISION STOCKS. 

Stocks of provisions on hand at Liver- 
pool on Dec. 1, 1927, with comparisons 
for last month and last year, as estimated 
by the Liverpool Provision Trade Asso- 
ciation, are as follows: 


Nov. 30, Oct. 31, Nov. 30. 
1927. 1927. 1926. 
Bacon ........ 19,322 Cwts. 29,055 Cwts. 6,971 Bxs. 
SUB .ccccecs ,091 Cwts. 7,125 Cwts. 3,527 Bxs. 
Shoulders ..... 198 Cwts. 1,032 Cwts. 946 Bxs. 
Lard (P.8.W.). 705 Tces. 916 Tces. 533 Tces. 
Lard (refined). 776 Tons 1,419 Tons 2,712 Tons 


Imports into Liverpool for the month 
of November: 


Bacon (including shoulders), Cwts 
Hams, Cwts. 3 
BORG, COME ceeccccscccscccces tp ideecms shes antes 


The approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon. Hams. Tons. 





November, °27, Cwts. .......... 8,234 6.223 880 
October, ’27, SO benebeonse 9,7 7,277 T47 
November, °26, Bxs..........0. 3,681 1,866 934 


aie 

DEC. 1 MEAT AND LARD STOCKS. 

Stocks of frozen and cured meats and 

of lard on hand in the United States on 

December 1, 1927, with comparisons, are 

reported by the U. S. Bureau of Agricul- 
tural Economics, as follows: 


Dec. 1, '27. Nov. 1,'27. 5-Year Ay. 
Lbs. Lbs. Dec. 1. Lbs 
Beef, frozen 45,742,000 66.164.000 
Ses 914,000 7,315,000 9,058,000 
See 12,875,000 9,905,000 14,492,000 
Pork, frozen ..... 640,000 76,644.000  49.403.000 
8. cured..... 35,144,000 56,889,000 33,278,000 
D. 8. in cure... 42,001,000 44,033,000 53,966,000 
8S. P. cured. ....116,262,000 133.940.000 104.253.000 
8. P. in cure. .161,120,000 155,613,000 198,653,000 
Lamb and Mutton, 
Rows sne 4h ‘90,000 2,958.000 2,788,000 
Miscl. Meats .... 52,299,000 49,235,000 57,771,000 
EE SS osaesucht cn 45,503,000 72,121,000 36,800,000 








STOCKS IN COLD STORAGE. 


The figures on which the chart on stor- 
age stocks on this page is based are as 
follows, in pounds: 

19238. 
Frozen pork 8. P. pork 




















D. 8. pork Lard 
Jan. ... 72,278,000 377,107 121,126,000 48,808,000 
Feb. . 1 155,922,000 56,266, 
Mar. ...154,377,000 178,024,000 59,101,000 
Apr. ...189,115,000 206,429,000 66,743,000 
May ...213,224,000 227,728,000 85,251,000 
June ...210,645,000 214,458,000 84,530,000 
July ...217,074,000 217,862,000 123,896, 
Aug. ...195,002,000 449 221,716,000 143,578,000 
Sept. ..148,758,000 413 191,711,000 115,860, 
Oct. ... 98,715,000 367 146,974,000 72,608,000 
Nov 640,000 325, 850,000 35,225, 
068,000 384,604,000 110,824,000 35,817,000 
1924. 
Frozen pork 8. P. pork D.8. pork Lard 
Jan, 126,783,000 432,726,000 147,487,000 49,822,000 
Feb. 165,822,000 468,373,000 168,141,000 56,161,000 
Mar. 199,428,000 500,658,000 168,145,000 68,557,000 
Apr. ...227,284,000 512,190,000 192,934,000 85,722,000 
May ...215,767,000 500,683,000 191,882,000 102,317,000 
June ...201,728,000 483,372,000 206,008,000 127,949,000 
July ...186,506,000 473,914,000 212,158,000 152,529,000 
Aug 164,461,000 443,795,000 202,002,000 150,243,000 
Sept. ..121,816,000 408,928,000 180,127,000 124,676,000 
Oct. ... 77,986,000 351,485,000 185,702,000 83,198,000 
Nov. ... 42,857,000 285,516,000 81,996,000 31,706,000 
Dec. ... 48,656,000 300,264,000 76,990,000 35,042,000 
1925. 
Frozen pork 8. P. pork D.8. pork Lard 
Jan. 128,585,000 396,414,000 117,982,000 60,243,000 
Feb. 200,293,000 443,352,000 136,478,000 112,607,000 
Mar. ...232,131,000 484,349,000 150,679,000 152,485,000 
Apr. ...218,715,000 466,028,000 142,660,000 150,094,000 
May ...201,246.000 467,395,000 145,548,000 151,499,000 
June ...180,645,000 425,481,000 142,202,000 138,205,000 
July ...168,527,000 407,610,000 162,618,000 145,919,000 
Aug. ...131,935,000 873,227,000 164,874,000 145,924,000 
Sept. .. 93,078,000 338,156,000 152,555,000 114,724,000 
t . 54.455.000 284,592,000 128,288,000 71.838,00 
Nov. ... 30,174,000 255,584,000 106,204,000 36.640,00 
. 26,995,000 260,641,000 96,995,000 33,311,000 
1926. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ... 57,960,000 294,642,000 119,617,000 42,478,000 
Feb. ... 98,311,000 319,726,000 188,005,000 64,187,000 
Mar. ...120,115,000 345,661,000 144,071,000 76,145,000 
Apr. ...129,259,000 346,049,000 151,286,000 93,108,000 
May ...124.569,000 338,905,000 140,324,000 98,365,000 
June ...117,366,000 320,305,000 136,801,000 106,824,000 
July ...120,707,000 334,305,000 148,164,000 120,527,000 
Aug. ...183,104,000 340,687,000 168,882,000 153,572,000 
pt. ..119,994.000 330,326,000 172,766,000 151,288,00 
Oct. ... 77,673,000 293,106,000 148,572,000 105,558,000 
Nov. ... 49.376,000 257,726,000 98,521,000 72,855,000 
. 55,294,000 267,787,000 67,009,000 46,826,008 
1927, 
Frozen posk 8. P. pork D. 8. pork Lard 
Jan. ... 97,650,000 306,904,000 68,208,000 40,992,000 
Feb. ...149,866,000 352,051,000 86,305,000 69,495,000 
Mar. ...177,876.000 392,642,000 101,156,000 77,108,000 
Apr. ...193.343,000 418,724,000 124,714,000 92,000,000 
May ...204,608.000 435.967.000 129.637.000 99,611,000 
June ...211,496,000 482,492,000 143,092,000 111,775,008 
July ...220,685,000 444,778,000 167,248,000 146,250,000 
Aug. ...214.428.000 440.752,000 185.968,000 179,020,000 
Sept. ..180,979,000 407,611,000 178.121.000 167,300.00 
. , «126,887,000 341.460,000 140,417,000 118,174,000 
Nov, ... 78.788.000 290.261.000 100.648.000 71,600,000 
Dec. ... 65,640,000 277,882,000 77,145,000 45,503,000 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Decline—More Liquidation—Prod- 
uct Demand Slow—Hog Receipts Lib- 
eral—Hog Prices Easier. ; 

The level of provision prices as affect- 
ing pork products has weakened during 
the past week, with new low levels made 
in the future markets in lard and ribs. 
The decline seemed to be the result of 
persistent liquidation with only a mod- 
erate outside demand. The lower prices 
apparently failed to stimulate any par- 
ticular buying interest, while there has 
been evidence of quite pronounced Janu- 
ary liquidation in lard. 

The conditions have been very distinct- 
ly unfavorable for holders, and this had 
a naturally discouraging influence on de- 
mand of all kinds. The position of the 
market does not seem to have been clari- 
fied by the lower level. Demand is still 
slow and without evidence of being en- 
couraged by the lower prices. 

Quite a little attention was shown in 
the monthly report of total provision 
stocks. The grand total for the month 
of all meats was 541,787,000 Ibs., an in- 
crease of 10,000,000 Ibs. over last year at 
this time, but a decrease of 48,000,000 Ibs. 
from the five year average. The ainount 
of frozen pork was in excess of last year 
or the average, while the amount of 
pickled pork was under last year. 

The total stock of lard reported was 
45,503,000 Ibs. compared with 46,744,000 
Ibs. last year and 36,800,000 Ibs. for the 
five year average. Production of lard for 
the month was comparatively small, 101.- 
470,000 Ibs., compared with the five year 
average of 126,751,000 lbs. These figures, 
however, are not considered encouraging 
for prices due to the falling off in the 
export demand and the lack of ecourage- 
ment for increased export demand or by 
the disappointing trade at the lower level 
of prices. 


Hog Receipts Lower. 

Hog receipts the past week show a 
slight decrease from the previous week, 
but even with the decrease there was a 
further decline in prices. The total receipts 
of hogs since November 1 have been 3,- 
186.000 head compared with 3,395,000 head 
at the leading markets last week, yet there 
has been a steady decline in prices all 
along the line. The fact that with more 
moderate receipts of hogs than last year 
and the not too burdensome stocks of 
Product, it has been impossible to main- 
tain the price level. This is depressing 
to the trade. Some cuts of meats are a 
little firmer, but this only applies to spe- 
cial cuts. 

Chicago packing has increased a little 
with the total since November 1, being 
827,000 head against 700,000 last year. As 
compared with the vears prior to 1925, 
the packing is very disappointing, averag- 
ing anywhere from 300,000 to 600.000 
low the figu-es for the corresponding 
time in the three years prior to 1925. 
Shipments of product from Chicago have 
ecreased comnared with the last vear, 
the reduction in cut meats being 28,000 - 
000 Ibs. in less than a month and a half 
and in lard 17.000.000 Ibs. 

_Receipts decreased somewhat from out- 
Side packing points, but a good portion 
of the decrease in shipments has been due 
'o the small nroduction. The fact that 
the shipments have decreased to a ereater 
extent than the receipts is looked upon 


as indicating that Chicago is still rela- 
tively a high priced market. 

Hog prices are quite disappointing and 
are nearly down to the 8c level, almost 
3%c a pound under last year. This is the 
lowest price in quite a number of years. 
The conditions have not developed in a 
satisfactory way for the feeders and the 
returns on livestock are going a long 
ways towards offsetting the better re- 
turns on feed grains. At present corn and 
oats and barley are higher than last year, 
wheat and hogs are lower. 

Export interest is slow. Exports of lard 
the past week were 8,700,000 Ibs. against 
12,900,000 Ibs. last year. The exports of 
meats were 3,900,000 Ibs. against 4,500,- 
000 Ibs. 

PORK—The market in the east was 
quiet and steady, with mess New York, 
quoted at $34.50; family $40.00@43.00; fat 
backs, $32.00@35.00. At Chicago, mess 
pork was quotable at $27.00. 

LARD—The market was barely steady, 
with domestic trade fair. Export demand 
is limited. At Chicago, prime western 
was quoted at $11.85@11.95; middle west- 
ern, $11.65@11.75; city, 11%c;_ refined 
continent, 1234c: South America, 13%c; 
Brazil kegs, 147%c; compounds car lots, 
12%@13c; less than cars, 13%4@13%c. At 
Chicago, regular lard in round lots was 
quoted 55c under January, leaf lard, Janu- 
ary price;-loose lard, 85c under January. 

BEEF—The market was firm, with a 
fair demand and light available supplies. 
At New York, mess was quoted at $23.00 
24.00: packet, $25.00@27.00: family, 
$31.00@33.00; extra India mess, $40.00: No. 
1 canned corned beef. $3.00; No. 2. at 
$5.25: 6 Ibs.. $18.50; pickled tongues, $55.00 
(@60.00 nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








EUROPEAN PROVISION CABLES. 


The market at Hamburg remains about 
the same, says James T. Scott, American 
Trade Commissioner, Hamburg, Germany, 
in his weekly cable to the United States 
Department of Commerce. Receipts of lard 
for the week were 837 metric tons. Ar- 
rivals of hogs at twenty of Germany’s 
most important markets were 113,000, at a 
top Berlin price of 13.84c a pound, com- 
pared with 75,000 at 16.65c a pound, for 
the same week last year. 

The markets at Liverpool and Rotter- 
dam were rather quiet. 

The total of pigs bought in Ireland for 
bacon curing was 34,000 for the week. 

The estimated slaughter of Danish hoes 
for the week ending December 9, 1927, 
was 120,000. 






HAMBURG. 
Prices 

Stock. Demand, cents per 1h 
Refined lard ........Med. Med. @13.61 
i te AS Exh. Poor s 
Frozen pork livers. ..T.t. Med, @ 7.28 
FPxtra oleo oil.......Bxh. Med. a 
Extra oleo stock....Exh. Poor s 

ROTTERDAM 

Extra neutral lard. ..Lt. Poor @16.02 
Refined lard .Med Med. @13.29 
Extra oleo oil.. Lt. Poor @19.11 
Prime oleo oil.. Lt. Pocr @16 93 
Extra olen stock.....Lt. Poor @16.0° 
Fxtra nremicr ins... Med, Pror @ 9.45 
Prime premier jus...Med Poor @ 9.10 

TIVERPONT 
Hams, AC light..... Lt. Good 21.70@ 23.00 
Hams, AC heavy....Lt. Goed 21.70@23.00 
Hams, long cut.....Lt. Med. 22.12@ 23.44 
Cumber'ands, licht.. .Lt. Poor 15.19@19.3t 
Cumberlands. heavy. Lt. Poer 15.19@19.31 
Square shoulders. ....Lt. Med. 15.19@16.06 
SPOR OAS Te . Med. * 
Clear bellies ........Med. Poor 16.71@17.36 
Refined lard boxes... Lt. Med. @14.10 





*Not quoted. 


CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at the 
close of business on Dec. 14, 1927, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 

Dec. 14, Nov. 30, Dec. 14, 
1927. 1927. 1926. 
Mess pork, new, made 
I, °2%, 


since 

BEERS occccccwscccess 545 262 232 
P. 8. lard, made since 

Oct. 1, °27, Ibs..... 2,877,428 1,904,389 2,383,341 
P. 8S. lard, made Oct. 

1, °26, to Oct. 1, 

8ST, WAGs. ccccecccesce 9,905,596 12,525,560 6,871,218 
Other kinds of lard, lbs. 2,464,566 3,047,501 2,017,666 
8. R. sides, made since 

Oot, 1, °S7, Uhe...00.5 597,184 50,000 71,091 
S. R. sides, made pre- 

vious to Oct. 1, ’27, 

TO. 6552 cnnkicokious 601,000 851,500 110,400 
D. S. clear bellies, 

made since Oct. 1, 

>» hee Te 6,245,317 5,517,294 1,884,402 
D. S. clear bellies, 

made previous to Oct. 

Ee ata: Mla cece teks 3,887,347 5,302,399 1,783,602 
D. S. rib bellies, made 

since Oct. 1, ’27, 

Det: ses eaihe s eaen Gel 1,327,032 586,588 172,497 

D. 8S. rib bellies, made 

previous to ic 1,, ° 

"81, TMB. ddesvecesess 79,174 201,174 66,939 
Ex. Sh. Cl. sides, made 

since Oct. 1, °27 

MG Chas ieee hide 618,080 212,625 168,993 
Ex. Sh. Cl. sides, made 

previous to Oct. 1, 

ee eo eerre 60,632 82,936 8,700 

ee a 


PORK PRODUCTS EXPORTS. 


Exports of pork products from the prin- 
cipal ports of the United States during the 
week ending Dec. 10, 1927, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce, as follows: 











Jan. 1, 
1927. 
— -Week ending to 
Dec. 10, Dec. 11, Dec. 3, Dec. 10, 
1927. 1926. 1927. 1927. 
M thea, Mibs. M Ibs. M Ibe. 
HAMS & SHOULDERS. TNCLUDING WILTSHTRES. 
eee rere re 506 759 319 110,324 
To Belgian ..ccs cccces: sevess cvvess 473 
United Kingdom 428 589 267 93,009 
Other Europe... BR vkcden _ tnedas 950 
2 | er 23 57 26 6,199 
Other countries. 42 113 26 9,693 
BACON, INCLTDING CUMBERTAND. 
WORE cs cavewioee se 2,814 3,542 2,092 106,883 
Te CeTMORS Svcs cicses 95 31 8,053 
United Kingdom 2,204 3,276 1,770 53,127 
Other Europe... 570 137 265 20,771 
eee ieee ee 4 18,193 
Other countries. 34 34 22 6,739 
LARD. 
po Pere ere 11,731 11,608 6.038 624,838 
To Germany ..... 2,456 2,402 665 175,288 
Netherlands .... 168 2,326 500 35,346 
United Kingdom 6,441 3,365 1,777 204.968 
Other Europe... 1,510 1,401 1,488 48.389 
OOD seduces ias 865 1,001 1,241 73,977 
Other countries. 291 1,113 367 86,870 
PICKLED PORK. 
pe Oe eee er 232 176 400 26,962 
To U. Kingdom... 15 » eer 4,139 
Other Europe... ...... , ee eee 951 
a 173 111 374 6,553 
Other countries. 44 21 26 «15,319 
TOTAL EXPORTS BY PORTS. 
WEEK ENDING DECEMBER 10, 1927. 
Hams and Pickled 
shoniders, Bacon, Lard. pork, 
M tha. M The. M ths, M Tha 
i. Re eae 506 2,814 11,731 232 
DRI Fes «ea aehs 04 | ere 193 2 
a ee ee Pee 153 274 621 20 
Wort Fiuram ......%. 48 5 154 166 
(ie | eee - foe ee wee seccet 
New Orleans ...... 26 391 44 
New York 2,518 eR: 3. wewan'e 
EL. da es'en® aauuad> Uestees _ eee 
Pegi: Ree ae » 10 Saw ere 
DESTINATION OF EXPORTS. 
Hams and 
Exported to: shoulders, Bacon. 
M Ibs. M Ibs. 
United Kingdom (total).. 428 2,204 
jf SRE a ee 137 1,382 
ee eT ee Pee Bas 7 252 
PEE | vedi ccvendueksucdeccdseets a. dswuns 
I 6 5 5 6 6. R GRE o PRe had Bepeceee 48 382 
Other United Kingdom. ............... 229 188 
Lard. 
Exported to: M Tha. 
mma TGUENND vin s6 a 55 ee hie ecco we eseceacs 2,456 
Me Gi. G oN CAG SAU W464 Kk cécue dud pV chasse ets 2,262 
IL ad aicinw th ba ene gi cog ecnateseat 194 








DISTRIBUTORS 


Cincinnati-Chicago 





MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for the 
week ending Dec. 10, 1927, are reported 
‘fficially as follows: 





Point of 

origin. Commodity. Amount. 
Canada—Quarters of beef. 3,498 
Canada—Dressed calves ..... 20 
Canada—Lamb carcasses : 1,650 
Oanada—Hog carcasses . es 103 
Canada—Pork cuts ............. 53,221 Ibs. 


Canada—Smoked meat ........... s. 
Canada—Smoked bacon ......... % ; 136 Ibs. 
Oanada—Frozen beef cuts....... 





Canada—Frozen beef livers...... . 40,363 Ibs. 
Canada—Sweet pickled pork.... 2.730 Ibs. 
Canada—Cured hams .......... 3,000 Ibs. 
Spain—Sausage SE A 303 Ibs. 
Spain—Sausage in tins.......... 117 Ibs. 
Spain—Pork and beans........... 286 Ibs. 
England—Smoked ham and bacon 225 Ibs. 

ruguay—Jerked beef 4,594 Ibs. 
Italy—Sausage ...... . 30,416 Ibs. 
‘sermany—Sausage ... yonee kh 4,353 Ibs. 
Germany—Sausage jn tins................ 4,455 Ibs. 
Germany—Smoked sausage ..... ; 825 Ibs 
Germany—Smoked ham and sausage... . 1,506 Ibs. 
Germany—Smoked pork ......... 16,027 Ibs. 
Ireland—Smoked meat ......... 2.976 Ibs 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 


The Allbright-Nell Co., Chicago, Ill. 

The American By-Product Machinery Ce. 
26 Cortlandt St., New York City 

The Cincinnati Butchers’ Supply Co. 
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How to Increase 
Tankhouse Profits! 


Larger returns or less expense— 
these are two ways of doing it. We 
advise the packer or renderer who 
is not grinding his products to in- 
vestigate the NEWMAN Grinder 
for larger returns. 


We advise those who grind prod- 
ucts now, to invest in the 
“NEWMAN” for reducing ex- 
pensive operation. 


Made in three sizes. Satisfaction 


guaranteed. 












MARKET FOR LARD IN JAVA. 

Investigation discloses that there is a 
rather large market for hog lard among 
the Chinese in Java, according to a report 


transmitted to the U. S. Department of 
Commerce. 

Statistics show that 202,711 kilos ( of 
animal fats were imported into Billiton, 
Java, in 1925. During the same year 
148,951 kilos were imported into other 
Chinese centers in the outer possessions. 
The local price*to retailers of Holland 
lard in 5-lb. tins is $1.30 gold and Aus- 
tralian lard $1.52. 

ee 
BUFFALO LIVESTOCK IN NOV. 


The receipts and disposition of livestock 


at Buffalo, N. Y., during November, 1927, 


were as follows: 

Cattle. Calves. Hogs. Sheep. 
Receipts -+seee+. s+ -86,080 20,648 114,314 119,268 
re 22,326 16,313 58,953 104,817 
Local slaughter ...... 14,368 4,484 58,544 15,527 
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ONLY AN 


ANDERSON 


CAN BE AN 


EXPELLEfe 





The new Anderson R. B. Crackling 


Expeller is the most profitable pressing 
equipment on the market today. Get 
the details 


The V. D. Anderson Co. 


1946 West 96th St., Cleveland, Ohio 


The Western Engineering Co., 
Texas and San Francisco, 


California 
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Water too hot—or water not hot 
enough—causes loss of value in 
meat, loss of time of workmen 
loss of steam used for heating. 

Avoid all these losses, (as well 
as others due to the same con- 
ditions) by using Powers auto- 
matic heat regulators. They are 
Accurate, Dependable, and Dura- 
ble. There is one for every place 
where hot or warm water is used, 
and we'll send one for a free test, 
if you will state the place where 
you will use it. 

Write us for details of this free 
test offer—no obligation. 


The Powers Regulator Co. 


36 Years of Specialization in 
Temperature Control 
2725 Greenview Ave., Chicago 
Also New York, Boston, Toronto, 
and 31 other offices. See Your 
Telephone Directory. (3245) & 
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NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re 
ported for the week ending Dec. 10, 1927, 
with comparisons, as follows: 





Week Cor. 
ending Prev. week, 
West. dressed meats: Dec. 10. week. 1926. 
Steers, carcasses. 8,719% 7,084 7,622 
Cows, carcasses. . 11,459 1,311 610 
Bulls, carcasses. 49 85 120 
Veals, carcasses... 26,740 10,969 11,826 
Lambs, carcasses. 3,408 24,212 20,767 
Mutton, carcasses. ...... 8,712 3,672 
Beef cuts, Ibs... 615,501 493,310 644,800 
Pork cuts, Ibs....1,645,310 1,740,330 1,060,925 
Local slaughters: 
er er re 9,265 8,929 10,042 
ST ee rrr 13,428 12,109 13,581 
IONE -capinsssvees> 71,782 65,075 54,433 
BRO vcs coscess 58,450 53,259 62,119 
pe 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Dec. 10, 1927, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Dec. 10. week. 1926. 
Steers, carcasses ...... 2,219 2,077 2,232 
Cows, carcasses ...... 1,174 1,203 1,061 
Bulls, carcasses ....... 415 29 546 
Veals, carcasses ...... 2,220 2,109 2,389 
Lambs, carcasses 10,041 9,449 10,701 
Mutton, carcasses ..... 1,271 1,242 1,861 
Pork,. ibe. ............064,208 510,902 266,863 
Local slaughter~ 
Se --. 2,018 1,612 2,531 
ROS cnc feds des su vega: ee 1,906 2,268 
MND Dina b Web Sets bes bats 20,902 19,063 16,733 
7S NE ry eat 5,608 6,125 5,622 
—_@— 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re 
ported as follows for the week ending 
Dec. 10, 1927, with comparisons: 


Week Cor. 
endi Prev. week, 
Western dressed meats: Dec. 10. week, 1926. 
Steers, carcasses...... 1,612 1,508 8,146 
Cows, carcasses ...... 2,913 2,516 1,848 
Bulls, carcasses ....., 105 42 
Veals, carcasses ...... 1,619 1,661 1,62 
bs, carcasses ..... 13,308 13,287 11,736 
Mutton, oooer ae 450 460 
WUE, WMS Sncce kaos eee 679,692 495,408 502,608 
Local slaughters: 
Cattle . 1,781 2,458 
Calves 2,160 1,780 
D4 16,430 12,251 
Sheep 4,957 6,214 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW —tThe market in the east the 
past week has shown a distinctly better 
tone, with some business in extra at 8%4c 
fo.b., an advance of %c over the previous 
sale. The feature, however, was reports 
of very light offerings and intimations 


_ that large soapers were in the market for 


supplies and might pay advances of Yc 
more for round lots. The melters are in 

a well sold- -up position and were offering 
aringly. ‘hey were particularly en- 
couraged by indications that outside stuff 
which has been pressing on the market of 
late had been cleaned up, at least for the 
time being. 

Throughout the soapers’ list there was a 
firm tone and a better feeling in general. 
Some attention was given the break in 
crude cotton oil to 8%c, but compared 
with tallow at the present levels, there is 
little prospect of soapers’ attention in the 
oil market. 

At New York, special was quoted at 
$c; extra, 8%c bid; edible, 10c. At Chi- 
cago, demand for tallow was slow, and 
offerings were reported plentiful on edible 
and fancy stuff. Demand for prime packer 
was fair. At Chicago, edible was quoted 
at Ac; fancy and prime packer, 9c; No. 1, 
8@8%4c; No. 2, 64@6%c. 

There was no London tallow auction 
this week. At Liverpool, the market was 
steady, with Australian fine quoted at 
41s 3d and good mixed at 38s 3d. 

STEARINE—A very quiet demand and 
an easy market featured stearine in the 
east with some business reported at 10c, 
but with the market quoted at 934@10c. At 
Chicago, the market was also slow with 
oleo quoted at 10c. 

OLEO OIL—Demand was rather quiet 
and the market easier with extra New 
York quoted at 1734c; prime, 157%c; lower 
grades, 16@16%c. At Chicago, demand 
was quiet and extra was quoted at 17%c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—The market was easier, 
reflecting a slow demand and weakness in 
raw materials. At New York, edible was 
quoted at 16%c; extra winter, 1334c; 
extra, 13c; extra No. 1, 12%c; No. 1, 
11%c; No. 2, 1lc. 

NEATSFOOT OIL—The market was 
easier with slow consumer demand. At 
New York, pure’ was quoted at 16%c; 
extra, 12%4c; No. 1, 11%4c; cold test, 173c. 

GREASES—A better tone overspread 
the market for greases the past week, the 
result of a fair demand and improvement 
in tallow and other greases. This made 
for a better sentiment in general. Re- 
ports that candlemakers have been ab- 
sorbing high acid greases, and indications 
oi some improvement in demand toward 
the close of the year, made for firmness on 
the part of sellers who were influenced 
somewhat by a disposition to anticipate a 
better fat market in general. 

At New York, yellow was quoted at 
7¥%c; A white, 8i4c; B white, 8%c; choice 
white, all hog, at 10%c, although it was 
felt 10c could be done on firm bids. At 
Chicago, a fair demand for choice white 
grease and moderate offerings was the 
feature, but the tone was firm on medium 
and low grades as well. At Chicago, 
brown was quoted at 64@ 6%c; yellow, 
74%@7%c; B white, 8%c; A white, 834c; 
choice white, 914c. 


—o—— 


LARD AND GREASE EXPORTS. 

aeons of lard from New York, Dec. 

1927, to Dec. 14, 1927, 15,604,568 Ibs. ; 
Bae none; grease, 1,673,600 Ibs.; stear- 
ine, 55,200, 
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Packinghouse By-Products 


Chicago, Dec. 15, 1927. 


Blood. 

Blood is scarce and in fairly good de- 
mand, with seller’s views $5.25, Chicago, 
for good, high-grade material. 

Unit Ammonia. 


Digester Hog Tankage Materials. 
This market is very quiet, with com- 
paratively no trading to report. Good 


tankage continues well sold up, and well 
sold ahead. 


Unit Ammonia. 
Ground, 11% to 12% ammonia........... $5.00@5.25 
Ground, 6 to 8% ammonia............... 4.50@4.75 
Unground, 11 to 13% ammonia............ 4.90@5.10 
Unground, 6 to 8% ammonia............. 4.40@4.55 
Liquid stick, 7 to 11% ammonia........... 4.25 


Fertilizer Materials. 
This market is very quiet, and un- 
changed from last week. The demand is 
fair and offerings light. 


Unit Ammonia. 
High grade, ground, 10-11% 7. es 90@4.00 
Lower grade, ground & ungrd. 6- - 3.00@3. = 
| LSP ee, SE ee @3. 


The bone meals market is steady, with 
values unchanged from those of the past 
several weeks. 


Per Ton. 
Raw bone meal..... $50.00@55.00 
IE no 5 Sas, coeuioudenns b.0ca'seen 34.00@40.00 
rere TT er er ere hee 28.00@35.00 


Cracklings. 
The cracklings market continues quiet, 
with trading exceedingly quiet. 
Per Ton. 


Hd. prsd. & exp. ungrd., per unit protein.$ 1.20@ 1.25 
Soft pressed pork, ac. grease and quality. 85. 90.00 
Soft pressed beef, ac. grease and quality. 50.00@55.00 


Horns, Bones and Hoofs. 

Bones continue to be in excellent de- 
mand, with offerings very light. A great 
many producers feeling that present bone 
prices are extremely good, are contracting 
ahead, 


Per Ton. 
sen sedaeW tun sda seecseisscceasegere $50. 100.00 
Round shin homes. ......ccccsccsvcccvece 5s 90. 
Flat iy PO hin tin pe lasiced cadonewesine 50.00@ 60.00 
ORtHe ROCHE 2. cccccccseccccccccccceveces 38. 
(Nete-—-Foregoing prices are for mixed carloads of 
ed materials indicated, above.) 


Gelatine rm Glue Stocks. 


_The demand is excellent for sinews, 
pizzles and hide trimmings. 


Per Ton. 


Kip and calf stock 
Rejected manufacturing bones. 








.52.00@55.00 

PN MY nies inw'n yds Ceduees - 39.00@40.00 

Cattle ee, skulls and knuckles........ 43.00@44.00 

Sinews, pizzles and hide trimmings..... 28.00@30.00 
Animal Hair. 


This market is quiet and easy, most 
buyers find themselves well taken care of. 


Per Pound. 

Coil and od GS i vccinccesqcccaseetvns 14%@3\e 
Li nitenetate teseiegeecvoun 4 @7%e 

PE GT wk d.aie'e'o.dy'¥.64 00006 6000054 0snees 6 @8\%e 
Cattle witches Gi oc kicdsaceswcsccccees 4 @5%c 


eAccording to count. 
Pig Skins. 
The demand stifl maintains for No. 1 
green salted strips for tanning purposes, 


for prompt and future shipment. 
= Pound. 


Tanner grades . « @8%e 
Bdible grades, unassorted................4. rm +t:24 
en ee 

How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 


EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 
New York, Dec. 14, 1927. 


A very small amount of trading is going 
on here at present in fertilizer materials. 
Prices of tankage blood and similar ma- 
terials are so high that buyers are now 
placing orders only as needed. Some 
South American ground tankage sold at 
$4.70 & 10c cif. U. S. ports, which is a 
little under last reported sale. Ground 
dried blood for December and January 
shipment from South America is held at 
$5.00 c.if., which is a bit higher than 
buyers seem to be willing to pay. Last 
sale of local blood was at $4.90 f.o.b. New 
York. There is quite some resale nitrate 
of soda being offered at $2.35 ex vessel 
ports,. like New York and Baltimore. 
Sulphate of ammonia is strong in price, 
because first-hands are well sold up and 
resale lots are now held at higher prices 


er 
CHEMICALS AND SOAP SUPPLIES 


(Special Report to The National Provisioner.) 

New York, Dec. 13, 1927.—Latest quo- 
tation on chemicals and soap makers’ sup- 
plies: 

Extra tallow, f.o.b., seller’s plant, 8c Ib.; 
Manila cocoanut oil, tanks, New York, 
854%4@8%c lb.; Manila cocoanut oil, barrels, 
New York, 10%c lb.; cochin cocoanut oil, 
barrels, New York, 1lc Ib. 

P. S. Y. cottonseed oil, barrels, New 
York, 11% to 12%c lb.; crude corn oil, 
barrels, New York, 11%c lb.; olive oil 
foots, barrels, New York, 10%4c lb.; 5 per 
cent yellow olive oil, barrels, New York, 
$1.50@1.59 gallon. 

Crude soya bean oil, barrels, New York, 
12%4c lb.; palm kernel oil, barrels, New 
York, 974@10c Ib.; red oil, barrels, New 
York, 10%@10%c I1b.; nigre palm _ oil, 
casks, New York, 7%@7%c 1b.; lagos 
palm oil, casks, New York, 84@8%c |b 

Glycerine (soaplye), 10%@l1Ic lb. 

any ES 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Dec. 8, 1927, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same 

ended Prev. week, 

Dec. week. 1926. 
Toronto ...... . $10. 15 $10.50 $ 7.50 
WN wives s ccectags 9.50 eae 7.25 
WRG S150 cane aude 10.00 10.50 6.25 
CONEY 0 cicac ee ca ciecaes 9.50 9.50 5.60 
Midmonton. 2... 2 ....068 9.00 9.00 5.50 
SG UE oa ods ce Res 8.50 8.50 male 
Moose Jaw ....-....5. 8.50 9.50 

VEAL CALVE 
Towemte ...0.... waihieia’ os $15.50 $16.00 $14.25 
IN is ki a Ja Sea ees 12.50 13.00 12.00 
WieMpeg ©. ccs cc ccwsces 12.00 10.50 8.00 
RN a winced coana cs 8.25 8.00 5.50 
er 9.00 9.00 6.00 
Bere 7.50 7.00 
Moose Jaw ...-0.ee.00. 8.00 
SELECT BACON HOGS. 

ID Pn cc cicceha wen ban $ 9.15 & 9.40 $12.50 
Se 8.90 8.90 12.90 
. | ee eer ee eee 8.40 8.25 11.55 
En catnhwnsashen 8.85 9.25 11.82 
CE, cAg Rcd vapanes 8.75 9.25 12.10 
i. ae 0 eee 7.85 7 “sad 
pe ee 7.90 8.15 
Toronto ..... $12.75 
ae “= 
Winnipeg . 
Calgary 10.00 
Edmonton .... 9.25 
Pr. Albert ies 
Moose Jaw 








THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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TEXAS OIL TRADE MEETING. 


A mid-season meeting of the Texas Cot- 
ton Seed Crushers Association was held 
at Dallas on December 14, with approxi- 
mately one hundred in attendance, includ- 
ing S. W. Wilbor, president of the Inter- 
state Association, A. L. Ward, educa- 
tional director for the Texas and Inter- 
state Associatien, and Louis N. Geldert, 
editor the Cotton Oil Press, Memphis. 
General discussion of traffic matters was 
led by Ed. C. Byars, traffic manager. Or- 
derly marketing was discussed -by Louis 
Tobian; education and advertising by A. L. 
Ward; boll weevil control by R. R. Rep- 
pert, of the Texas Agricultural College. 

A resolution was adopted favoring di- 
versified farming, raising feed and food 
and more cotton on less acres. 

Texas millers generally are optimistic 
on the season’s business, and on the re- 
sults of advertising and educational activi- 
ties, which it was decided to continue. No 
other business was transacted. 


os 
EDIBLE OIL WEIGHTS FIXED. 


An agreement on a standard of 7.61 Ibs. * 


to the gallon for olive oil and 7.7 Ibs. to 
the gallon for all other edible oils was 
reached at a trade practice conference fos- 
tered by the Federal Trade Commission, 
December 9, in New York City. 

The conference, which was attended by 
representatives ot many leading firms and 
associations in the edible oil industry— 
probably a majority of the trade— also 
went on record as condemning the mis- 
branding of packaged goods and other 
misbranding of edible oils. 

While considerable discussion preceded 
the vote on the pounds per gallon stand- 
ard, there was not a dissenting voice when 
the vote was taken. 


The Salting is Automatic 
the Work is Better 
with Much Less Labor 


The DOERING CONTINUOUS WORKER for the margarine plant brings new speed and con- 
venience td this industry, adding materially to profits. 

] It does away with table workers, requires less labor, 
is more sanitary and makes a much better product. It has a capacity of 7,000 Ibs. an hour. 


Send at once for full particulars 


C. DOERING & SON—1375-9 W. Lake St., Chicago 


For years this device has been needed. 


The conference was called by the Fed- 
eral Trade Commission at the request of 
a considerable number of firms in the 
edible oil industry and was presided over 
by William E. Humphrey, chairman of 
the F. T. C. He was assisted by M. M. 
Flannery, director of trade practice con- 
ferences for the commission. 


fe 


COTTON LINTERS STANDARDS. 


A detailed description of United States 
standard grades for cotton linters estab- 
lished Aug. 1, 1926, by the Department of 
Agriculture has been published as Miscel- 
laneous Publication No. 10-M, entitled 
“The Establishment of Standard Grades 
for American Cotton Linters.” 

There have been brought together in 
compact form in the publication defini- 
tions of trade terms, so as to differentiate 
them from the same terms used in the 
cotton industry, a description of the com- 
position of linters that has been used as 
the basis of the standard grades, specifi- 
cations for the three sectional characters 
of linters as recognized and embraced in 
the standards, and the trading rules de- 
veloped in the industry as a result of 
establishment of the standards. 

Copies of the standard grades for Amer- 
ican cotton linters are made in the same 
manner as are copies of the grades of the 
universal standards for American cotton. 
Each box or grade is composed of 12 sam- 
ples representing the three standardized 
characters of linters and showing the 
range of variation. in the elements of 
grade, embraced in a standard grade. 

RE CEE 


COTTON OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Dec. 1, 1927, to Dec. 14, 1927, 5 bbls. 





Gwe Us Inquiries on Tank Cars 


New York Philadelphia 





The Blanton Company 
St. Louis, U. S. A. 


Refiners of Cooking Oils 


Selling Agencies at 


Yopp’s Code, Eighth Edition 


Pleased to Submit Samples 


Pittsburgh Memphis 














SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 15, 1927—The 
November government consumption re- 
port showed an unprecedented visible sup- 
ply of oil and caused partial liquidations, 
Speculative future contracts and crude 
sales were made at 8%c Valley, 8.05c 
Texas being the lowest price. This later 
advanced in sympathy with higher lard 
prices and numerous inquiries for refined 
oil. Today 83%c Texas and 8%4c Valley 
was bid for crude. Offerings were light. 
Not much change is expected either way 
for the present unless lard declines. It 
is felt, however, that December consump- 
tion will be lighter than November and 
Jan, 1 visible supplies larger than Dec. 1. 
This would cause fresh liquidations and 
lower prices. Bleachable is firm at 9.60c, 
loose, New Orleans. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 15, 1927.—The 


crude cotton seed oil market has been 
very firm this week, with a few sales at 
8c Valley. However, there is more in- 
terest shown by buyers today than for 
quite a while. Forty-one per cent protein 
meal, $41.00, Memphis. Loose cottonseed 
hulls dull, at $6.50. 


nse “Gea 
OCT. MARGARINE PRODUCTION. 


There was an increase of approximately 
24.5 per cent in the October, 1927, mar- 
garine production over that of the corre- 


sponding month of 1926, according to the 
following report made by margarine 
manufacturers to the U. S. Department of 
Agriculture: 


UNCOLORED MARGARINE. 











Oct., 1926. Oct., 1927. 
Lbs. Lbs. 
Exclusively Vegetable...... 10,135,877 14,806,384 
Animal and Vegetable...... 9,451,930 9,803,682 
DO: iris eet eeinee 19,587,807 24,610,066 
COLORED MARGARINE. 
Exclusively Vegetable...... 895,262 424,108 
Animal and Vegetable...... 766,195 783,486 
evista 4 eT 1,161,457 1,207,580 
Senet: SGal kk us cotanrv 20,749,264 25,817,655 
a 


COTTONSEED PRODUCT EXPORTS. 

Exports of cottonseed products for the 
two months ending October 31, 1927, with 
comparisons for the same period last year, 


were as follows, according to the U. S. 
Department of Commerce: 


1927, 1926. 

Oil, crude, Ibs.............- 6,348,304 1,730,142 
Oil, refined, Ibs............ 2,101,897 1,901,288 
Cake and meal, tons........ 95,262 122,988 
SE sGae 42,636 22,288 
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Association and the Mississippi Cottonseed Crushers’ Association 


Trade Large—New Lows—Cash Trade 
Quiet-—Crude Markets Dull—Locals 
Following Other Markets—Liquidation 
Has Been Large—Sentiment More 
Mixed. 

An unusually large trade continued in 
cottonseed oil futures on the New York 
Produce Exchange the past week. Prices 
sagged into new lows for the move, the 
late months making’ new lows for the 
season under general selling and liquida- 
tion and influenced by weakness in lard, 
cotton and grains. Commission and wire 
house pressure was persistent and placed 
a load on the market which was not 
readily carried, but scale down buying, to- 
gether with absorption on resting orders 
and profit taking, finally checked the 
downturn. 

A larger November consumption than 
was expected brought about more or less 
buying and a good sized rally from the 
levels of the week. This, together with 
a recovery in lard, created a more mixed 
sentiment in oil. 

The professional element switched to 
the bull side of the market and helped to 
bring about the advance. Crude oil offer- 
ings dried up and made for a condition 
where refiners were buying the January 
delivery owing to their inability to buy 
crude, and due to the relative cheapness 
of January as compared with the crude 
market. A little improvement material- 
ized in cash trade, but no general revival 
was noted and, consequently, the local 
elements took profits on the swells. 

The developments in the outside mar- 
kets are a vital factor in cottonseed oil. 
Bulges in cotton bring about buying from 
the south, and declines in the white com- 
modity are followed by selling of oil. 
Weakness in lard brought pressure from 
houses with western connections, while 
the developments in those markets con- 
Stantly created pit trading on one side or 
the other. ' 

In leading refining quarters little or no 
change in the general situation surround- 
ing the market was noted. The conten- 
tion was made in these directions that 
December consumption would be smaller 
than a year ago and that the present out- 
look was that January consumption would 
prove smaller than during the same month 
last season. In other directions, the ex- 
tent of the decline was looked upon as 
improving the technical position and it 


was contended that the market was en- 
titled to a natural rally of fair proportions. 


Visible Supply Larger. 


November consumption was 251,000 bbls. 
compared with 346,000 bbls. last season. 
The consumption for four months, how- 
ever, has been 1,240,000 bbls. against 
1,143,000 bbls. the same time last season. 
The excellent quality of the seed to date 
is best disclosed by a yield of 310,000 lbs. 
ot crude to the ton, and a refining loss of 
about 7% per cent to date. 

The visible supply totals about 2,200,000 
bbls. compared with 1,805,000 bbls. last 
year. Should the high yield of crude con- 
tinue and the refining loss remain small, 
the visible stocks as of December 1, 
would be about 40,000 bbls. more than 
the figure indicated. 

That the visible stocks are huge can- 


the available supply tended to keep some 
of the close students who were inclined 
to be friendly to prices from the buying 
side. At the same time, it was pointed 
out, the low prices are usually established 
in November or December, and this ap- 
peared to have accounted for some of the 
buying. 

There is still a large open interest in 
January. Some of the pit observers con- 
tend that until January liquidation is com- 
pleted, the bulges are not apt to hold, 
while others maintain that the large stocks 
have been discounted to a great extent, 
and that any improvement worthy of men- 
tion in cash oil or compound demand, or 
any decided improvement in the lard mar- 
ket, would bring about a good upturn in 
oil. Production of lard during the month 
of November was 101,470,000 Ibs. com- 
pared with 106,061,000 Ibs: last year and a 


not be questioned. As a matter of fact five year average of 126,751,000 Ibs. 


Statistics of Cottonseed and Products 
Cottonseed received, crushed and on hand, and cottonseed products manufactured, 
shipped out and on hand for the four months ending Nov. 30, 1927, with comparisons 


for the same period last year, are reported by the U. S. Department of Commerce 
as follows: 








COTTONSEED RECEIVED, CRUSHED AND ON HAND (TONS). 





Received at mills* Crushed On hand at mills 
Aug. 1 to Nov. 30. Aug. 1 to Nov. 30. Nov. 30. 
1927. 1926. 1927. 1926. 1927. 1926. 
United States.......3,429,014 3,841,077 2,401,824 2,470,078 1,113,974 1,391,922 
Alabama 318 216,228 160,272 160,206 64,829 56,225 
Arizona 30,650 21,812 25.477 5, 5,218 
Arkansas 295,413 165,315 190,101 55,501 105,882 
California 53,473 20,255 30,919 10,513 22,554 
Georgia 358,316 248,615 266,449 70,899 93,289 
Louisiana --. 134, 165,067 99,338 105,625 46,110 59,571 
Mississippi ......... 415,245 440,617 276,787 267,060 151,129 179,734 
North Carolina ..... 193,980 247,598 130,548 137,038 186 111,081 
Oklahoma ........-- 267,029 321,990 160,265 054 128,320 134,316 
South Carolina ...... 141,278 155,560 112,831 119,238 762 934 
Tennessee .......... 174,072 227,255 122,887 154,423 52,301 74,653 
WORM .dnectodesses 1,241,254 1,250,687 848,314 778,175 426,871 481,539 
46,110 78,223 34,585 47,313 8,550 30,926 


All other ....+...... 


*Includes seed destroyed at mills but not 89,784 tons and 23,249 tons on hand Aug. 1, nor 25,895 tons and 
40,654 tons reshipped for 1927 and 1926, respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 





On hand Produced Aug. 1 Shipped out Aug. 1 On hand 

Season. Aug. 1. to Nov. 30. to Nov. 30. Nov. ‘30. 
*16,296,641 744,299,605 632,592,608 *165,069,130 
8,280,561 740,413,222 655,428, 807 131,181,128 
+378,612,700 ; US errs 415,833,251 
145,670,884 lS ee eee ce 232,970,710 

63,632 1,066,972 925,596 205, 

142,844 1,105,615 1,072,356 176,108 
168,045 681,737 589.834 259,948 
92,333 705,834 531,566 266,601 
46,177 431,359 326,488 151,048 
(Running bales) .......: 1926-7 65,753 410,297 283, 204 192,846 
pe SRR Sr tie 1927-8 21,930 25,973 25,532 22,371 
(500-lb. bales) .......... 1926-7 17,335 24,854 26,242 15,947 
Grabbots, motes, ete......... 1927-8 1,842 15,194 9,215 7,821 
(500-Ib, bales) .......... 1926-7 6,763 13,35 9,480 10,617 


*Includes 6,235,454 and 13,106,956 pounds held by refining and manufacturing establishments and 4,638,300 
and 34,832,290 pounds in transit to refiners ‘and consumers August 1, 1927, and Nov. 30, 1927, respectively. 

tIcciudes 9,784,634 and 6,735,064 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 10,818,983 and 5,937,030 pounds in transit to manu- 
facturers of lard substitute, oleomargarine, soap, etc., August 1, 1927, and Nov. 30, 1927, respectively. 
Produced from 576,886,756 pounds crude oil. 
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PRODUCE EXCHANGE BLDG. 


REFINED COTTON SEED OIL 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
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Tuesday, December 13, 1927. 
—Range— —Cl ne 
The large dealer, the small d Sales, High. ‘Low. Bid. “Asked. 
ORS cease sees as a ia 
dealer, EVERY dealer, mast} Dec. |.....02) 2.22 022 222. 970 a 
ie teaae eee 985 a 984 
have the best to compete suc-| {25,0111 100 0 993 990 2 1000 
. er ea Se 17200 1005 990 999 a.. 
cessfully in the trade of today April .;.....- 100 1014 1014 1010 a i020 
OS Berne 2 1031 1018 102 dots 
The Crusher—The Refiner—The } june 11112211. Lengthy 1038 a i043 
Investor—The Manufacturer—J]| July ......... 7200 1059 1050 1052 a 1051 
io Sales, oe ae switches, 38,100 
ls. P. Crude E. 8% Bid. 
E 1 t of th tt d oil 
ae peggy oe the NEW Wednesday, December 14, 1927. 
ORLEANS COTTON OIL MARKET —Range— —Closing— 
to advantage. The contract is as Sales. High. Low. Bid. Asked. 
nearly perfect as it is possible to BOE cas oS ce ke eee cee OO as. 
make it; it is protected by the Clear- Pe. eaeesy 400 990 975 990a.... 
ing House- of the New Orleans Cot- Jan. 2300 1005 990 1000 a 1001 
ton Exchange, vegan -. ——- Feb. aceigtes tg oA: 1010 a 1017 
teed t igh ty § Hed. ......... 
at tiene of Golivety ty ou Sademalty Mie cs 50.2. 6700 1022 1008 1019 a 1020 
bond, and storage facilities and trans- yO) EERIE Fc OF te 1025 a 1045 
it privileges make New Orleans the _ i ee ae 5200 1049 1039 1046 a 1047 
ideal center for a cotton oil market. Teel. Svisting <5 tees 1061 a 1068 
. eres 3400 1074 1062 1073 a 1074 
Always Use YOUR Cotton Oil Market! Total Sales, including switches, 18,000 
bbls. P. Crude S. E. 8% Bid. 
New Orl Refined Cott a 
on Cuntrest, pone established of ia Thursday, 1 = Loe to e255 
request of the cotton oil trade. ; Sales. High. ei Bid. ey 
~ Ri ean .... 1000 a 1025 
ae ae ae 1000 a 1020 
New Orleans Cotton Exchange Jan. |. ..2...1212) 1011 “997 1010 a 1014 
eee FN ots eg oe te I AR 
Mar. .............. 1034 1020 1033 a 1034 
COTTONSEED OIL—Market transac- April ........... eeiweerG 7 eA 
tions: | Bie OES oer 1062 1045 1061 a.... 
Friday, December 9, 1927. 1 NS Sy a Reena ig swiets Mim 's.0 SMES ae OO 
—Range— —Closing— July stat tg se tatale tie 1085 1070 1085 Riese 
Sales. — Low. Bid. Asked. 
i ORES: rat is pon “ 1000 SEE PAGE 39 FOR LATER MARKETS. 
Bh. os oe Ske 3000 1012 1005 06a... 
= SRS Sh ... 1015 a 1028 COCOANUT OllL—Demand remained 
BR oy ee 8400 1040 1025 TOS Benepe es extremely quiet and the market dull and 
> ear ... 1040 a 1050 __—s featureless. Offerings, however, were 
_ aa 8900 1060 1051 1059 a .... steadily held and buyers and sellers apart 
Cage oe .. 1065 a 1075 and awaiting developments. At the Pacific 
i CS epee 14400 1080 1070 1079 a 1080 coast, tanks were quoted at 8%c, while at 
Total Sales, including switches, 34,700 New York, tanks were quoted at 83c. 
bbls. P. Crude S. E. 8% Bid. SOYA BEAN OIL—Trade was very 
Saturday, December 10, 1927. dull, but offerings were limited and held 
—Range— —Closing— firmly with New York barrels quoted at 
Sales. High. Low. Bid. Asked. 12%4c, while Pacific coast tanks were 
See ee ne . ar 55 io quoted at 934c 
Dec. ......... .... -- 990 a 999 CORN OIL—The last business reported 
Jan. ......... 1200 1010 1005 1000 a 1006 was at 93c f.0.b. mills. The market has 
MEM. cosen ees 1005 a 1020 been dull but steady owing to lack of 
Mar. ......... . 2300 1035 1028 1028 a ---- selling pressure and limited available sup- 
April ........ spores 1037 a 1050 plies, with prices quoted at 9@93c f.o.b. 
_ See 1400 1057 1053 1053 a 1054 = nominal. 
Jume ......... -... 1058 a 1070 = =PALM OIL—The volume of trade the 
ERE 800 1076 1073 1073 a .... past week has been small, but the mar- 


Total Sales, including switches, 5,700 et has been firm. At New York. s 
- ° s , Spot 
bbls. P. Crude S. E. 8% Sales & Bid. Nigre was quoted at 7@7%c; shipment, 


Monday, December 12, 1927. 74%,@7%4c; spot Lagos, 8c; shipment, 7.85 
—Range— —Closing— @8c. 

; Sales. High. Low. Bid. Asked. PALM KERNEL OIL—Demand was 

Dee mons > nom ; ‘990 «Very slow, but offerings were not pressing 


for sale and prices, as a result, held steady 








- se aA Spee _ as soe aa . a pending developments. At New York, 

os oy tanks were quoted at 9c and drums at 9'4c. 
ME. +o +++» oDAOD AGES SO 2 2. 2). OLIVE. OL POOTS—Demend— was 
- serereee ae sie ned re 21005 siow and the market easier. At New York, 
BY oorreceee a 040 1018 1022 a 1018 = gig crop foots were quoted at 93%4c. New 
June ........ 200 1083 1040 1035 21040 ropares quiet and quoted at 8i4e up to 
BE ogee 5000 1063 1045 1045 a ooutittersds. 





Total Sales, including switches, 47, 700 Se . 
bbis. P. Crude S. E. 81, Sales & Bid. SESAME OIL—Market nominal. 


THE EDWARD FLASH CO. 
29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 
In Barrels or Tanks 
COTTON OIL FUTURES 


@u the Hew York Produce Bxvhange 
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COTTONSEED OIL 
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PEANUT OIL—Market nominal. 
COTTONSEED OIL—Spot oil at New 
York is strongly held and in moderate 
supply. Bids of 10.20c for spot oil failed 
to bring out any supplies. It appears as 
though holders here either intend deliver. 
ing the oil on contract or carrying it for 
much better levels. Crude has been quiet 
Southeast and Valley, 83%c bid. 
—_q——_ 
COTTONSEED PRODUCT CENSUS, 


Cottonseed products manufactured and 
on hand at oil mills in the United States, 
by states, for the 1927-28 season to No. 
vember 30, are announced by the U. § 
Department of Commerce as follows: 

MANUFACTURED AUG. 1 TO NOY. 30. 
United States. .744,299,605 1,066,972 681,737 481,359 


Alabama ...... 50,919,307 71,347 46,703 26,418 
Arizona ....... 7,095,321 10,072 6,664 3,308 
Arkansas ...... 53,698,452 66,907 51,053 30,349 
California ..... 6,611,183 10,576 4,348 3,825 
Georgia ....... 81,010,051 110,652 69,618 43,399 
Louisiana ..... 31,478,365 42,208 28,878 18,431 
Mississippi .... 89,695,677 115,658 80,504 47,487 
N. Carolina.... 42,019,918 59,610 32,967 21,711 
Oklahoma ..... 47,255,355 76,001 41,740 28,729 
S. Carolina..... 35,362,330 50,891 27,410 21,095 
Tennessee ..... 39,560,247 48,991 37,948 24.575 
Texas .........248,633,700 389,510 242,915 154.896 
Sa Sa a 10,959, 699 14,549 10,989 7,143 


ON HAND AT OIL MILLS. 
United States. .117,129,884 205,008 259,948 151,048 


Alabama ...... 6,802,637 19,084 16,275 7,937 
rT en 342,969 1,656 3,955 741 
Arkansas ...... 9,895,067 19,786 13,973 11,948 
California ..... 750,796 1,975 7,312 1,628 
Georgia ....... 8,744,286 31,1382 18,773 11,865 
Louisiana ..... 3,170,399 5,540 9,923 6,475 
Mississippi .... 12,685,236 17,801 15,342 16,179 
N. Carolina.... 6,738,705 18,1389 18,187 9,070 
Oklahoma ..... Bey 13,307 17,229 12,576 
S. Carolina. 5,000,522 18,194 12,461 7,872 
Tennessee ..... 3,746,341 6,660 12,848 7,031 
TORS iwceiw cd 44,049,818 46,591 107,263 55,088 
a AT rae 1,663,729 5,143 6,407 2,638 
~ =e 


FATS IN LATIN AMERICA. 


Rozier D. Oilar, well known chemical 
engineer of Indianapolis, Ind., returned 
recently from Mexico, where he has been 
engaged in engineering work, remodeling 
and correcting the output of a refinery, 
compound and soap plant. Mr. Oilar, 
prior to this trip to Mexico, spent eigh- 
teen months in the State of Colombia, 
South America, enlarging a cotton oil mill 
and adding a modern refinery, compound 
and salad oil plant to its equipment. 

“Mexico has some very fine cattle,” says 
Mr. Oilar, “particularly in the territory 
around Mexico City where the grazing is 
good. The quality of the milk and butter 
sold in the city is excellent, but is not so 
good at the lower and hotter levels. Hogs 
are not plentiful in the country and a 
large amount of pure lard is imported. 
The compound plants, also, are unable to 
meet the demands and a _ considerable 
quantity is imported. 

“The economic conditions in Mexico al 
the present time are not of the best, 
owing to an unsettled political situation. 
However, the difficulties will be ironed out 
in due time. The country has wonderful 
natural resources,” 
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FRIDAY’S CLOSINGS. 
Provisions. 

Hog products were firmer the latter 
part of the week, due to scattered buying 
a better hog market, decreasing stocks 
and some improvement in cash trade. Chi- 
cago stocks decreased nearly 2,250,000 
ibs. the first half of December. 

Cottonseed Oil. 

Cottonoil is active and steadier, rallying 
nearly Yc per pound the lows, with bet- 
ter outside markets, renewed commission 
house absorption and local buying. A 
weaker technical position checked upturn. 
Southeast crude sold at 8%c. Offerings 
are light as mills holding for 9c. The 
cash oil trade showed little improvement. 
Refiners bought January and sold later 
months transferring hedges, while specu- 
lative January holders switched their in- 
terests to May and July. 

Quotations on cottonseed oil at Friday 
noon were: December, $9.97@10.25; Janu- 
ary, $10.08@10.10; February, $10.20@10.25; 
March, $10.30; April, $10.33@10.50; May, 
$10.55@10.57; June, $10.65@10.75; July, 
$10.81. 

Tallow. 
Tallow, extra, 8c, bid. 
Stearine. 
Stearine, 97%c. 
sinusitis 
HULL OIL MARKET. 

Hull, England, Dec. 15, 1927.—(By Ca- 
ble)—Refined cottonseed oil 40s, crude 
cottonseed oil 36s 6d. 


bellies, 


lard, 64s 6d. 


lows: 


follows: 
the Continent, 


THE NATIONAL 


Cable reports of 


To England, 
the Continent, 31,331; 

Exports for the previous week were as 
54,423 quarters: to 
others, 


67s; 


Canadian, 


To England, 
13,052; 
cM 
DANISH BACON EXPORTS. 
Bacon exports from Denmark for the ° 
week ending 
metric tons, according to cable advices to 
the U. S. Department of Commerce, all 
of which went to England. 


Dec. 





ieictalilincat 

FRIDAY’S GENERAL MARKETS. 
New York, Dec. 9, 1927.—Spot lard at 
New York: Prime western, $12.20@12.30; 
middle western, $12.05@12.15; city, 11%4c; 
refined continent, 1274c; South American, 
$13.87%4; Brazil kegs, $14.87%4; 
$12.75@13.00. 
ceric 

ARGENTINE BEEF EXPORTS. 
Argentine exports of 
beef this week up to Dec. 9, 1927, show 


exports from that country were as fol- 
170,191 quarters; to 
others, none. 


hams, long cut, 
short backs, 
72s; spot 


10, 1927, 


PROVISIONER 


THE WEEK’S CLOSING MARKETS 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, Dec. 15, 1927.—General pro- 

vision market quiet and unchanged. Very 

good demand for A. C. hams and picnics; 
square shoulders no demand; pure lard de- 
mana fair. 

Today’s prices are as follows: 

American cut, 103s; 

Cumberland cut, 

clear, 78s; 





Hams, 
104s; 
84s; 


compound, 


none. 


were 6,084 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 


Agricultural. Economics at Chicago and three Eastern markets on Thursday, 


1927, as follows: 


fresh Beef: CHICAGO. 
STEERS (Hvy. Wt. 700 lbs. up): 
DT caedéeu dunhaevsewsaseaericsscccanes $22.50@24.50 
PT icbbcgeisckegens eccccccccccccccccccces 19.00@22.00 


— (ts. & Med. edo 700 lbs. asec 
see 17.50@20.50 





DD leseecbesweses vas veaseenedbice eeeee 15.50@17.50 
NOR cccececcowccvcce eb soccsececes eeseee 14,00@15.50 
COWS: 
BSc c3 kb Sead snken sore Pokadateesets eeeee 15.00@16.50 
PR a eakdiniysbeeecdcencsesnaktscsacenee Saee 
EN. civ6tGteheahnks ven ar atate ace vehaes . 12.00@13.50 
@resh Veal (1): 
VEALERS: 
MD. i Zk sich baled beds aviabs suka rene sean 20.00@22.00 
Peek MAuh Sanh 940 baaseCeceN ek cue eace + 18.00@20.00 
BED db c dah conse ssSehacdbac te cesnseetane 15.00@18.00 
SIN 5 6.0% os esses es + oun eetees se sks Cake 13.00@15.00 


OALF CARCASRES mt 
Choice -- 15.00@16.00 





fresh Lamb and Mutton: 
“ee (30-42 Ibs.): 






DU \cd Selb ShONWS bos Chau Swed ced Kceea cubed 25. 26.00 
PEGA a Uevas Sbces bach eee d ci skesabat 23.00@25.00 
LAMB (42-55 Ibs.) 
Dy wadcwdevedaeds 0008 h oncdeke d%scconed - 22 25. 
De gon se asia vom bas., canine: 21.00@24.00 
LAMB (au Welghta) : 
SES 5 <i OA OC ee Oa RE 21,00@23.00 
~ tended dept siienee Gantneees Lakh keaaban 19.00@21.00 
MUTTON (Ewes): 
ING ssc 3% «oi ciratwe 40a HOST TE ce Oe . 18.00@15.00 
ME ees Sere oy cose cas kisi incandte 11.00@13.00 
Be eih ance 62s OAS Ghana aikee ce eae 9.00@11.00 
frah Pork Cuts: 
ENTS ae See a ae 15.00@17.00 
Bs Oe an. me ve cv oC os's ce dan hkaed 1S HE ROg 00 
NS MMs eet in way 8s saa cones cece > 14.00@15.50 
NN Pee ne ee ts cha sata ce chat eens 13.00@15,00 
TAR ESais eee c desi vinressiearust . 12,00@14.00 
SHOULDERS: 
N.Y. GStyle—Skinned..........0..ceccccees 11,00@13.00 
PICNICS: 
le BVecccccce Joceaneevesececeger: ceeaese ee 
YE Rhee Gh Gi0-6< Ghe4' panne oe 
: Boston Style..........ccccccccee sees 18,00@15.00 
SPARE RIBS: Half Sheets.............. see 11,00@18.00 
TRIMMINGS: 
ReGUAE ..... ss eseeessees hse Ades sais .. 8.00@10.00 
Canina bSSHUN GRA S00 544 605008 Canvass EE OMEEDD 


BOSTON. 


$22.00@24.00 
20.00@22.00 


19.00@21.00 


17.00@19.00 
16. 17.00 


15.00@16.00 
14.00@15.00 
13.00@14.00 


16.00@18.00 
15.00@16.00 
14,00@15.00 


14.00@15.00 
12.00@14.00 
11.00@12.00 


26.00@27.00 
25.00@ 26.00 


22. 25.00 
21.00@23.00 


20.00@22.00 
19.00@20.00 


12. 14.00 
10.00@12.00 
9.00@10.00 


16.00@18.00 


16. 18.00 
15. 17.00 
18. 14.50 
12. 14.00 


lama... 
(1) Includes ‘‘skin on’’ at New York and Ohicago. (2) Includes sides at 


NEW YORE. 


$22.00@25.00 
18.00@22.00 


22.00@ 25.00 
18.00@22.00 


16.00@1 
15.00@1 


aus 


16.00@ 18.00 
15.00@17.00 


i gs 
Be FS 


SS 33 23 32 


Dec. 15, 


20.00@24.00 


16.00@20.00 


19.00@21.00 


RECEIPTS AT CENTERS 


SATURDAY, DECEMBER 10, 1927. 








Cattle. Hogs. 
Chicago . oe 6éenwep buese es 500 6,000 
Kansas City ‘; 500 1,000 
Omaha ..... 450 6,000 
St. Louis . 700 4,000 
St. Joseph . 100 5,000 
Sioux City . -. 1,000 6,000 
ee POM occas ts 700 5,000 
Oklahoma City ............. 100 400 
Fort Waele. 2. cccvesavescces 700 400 
PEMOUOS: © coc cssccccccscede dias 100 
} dp SRETR REET Tee 100 400 
FAO. five dc c.cstsindesncebe 100 600 
WIE cc cteede he haccesceks 200 600 
Indianapolis ............+... 100 8,500 
PICED oon c cectidecacesvc 100 3,500 
CIEE Sh ccusincetdesess 200 4,500 
DE 6 co tdveteneees seve ce 100 1,000 
GROUSE wc tl éUekecccucaus 100 500 
Nashville, Tenn. ........... 100 5 
PONE Viacsceasevescascees 100 

MONDAY, DECEMBER 12, 1927. 

Cattle. Hogs. 
Chicago .. 21,000 63,000 
Kansas C ity 19,500 7,500 
Omaha ....6..-: sleeaces 11,000 10,500 
a yo Se eer ee 6,000 18,500 
tt ER Sree 4,000 2,500 
GI ED ove ce gisid a wuneceas 5,500 9,000 
OR UE fs dodniknd evdscavncs 8,000 25,000 
Oklahoma City ............-. 1,800 900 
Fort Worth ..... Saive Ne tHe 8,000 1,500 
SISOS, ok iin 04. 6a spc cascars 300 800 
Oa as. a ehndige sce 6,7 3,600 
ES errors eee 2,500 1,200 
Wichita ..... eer ema 3,800 2,500 
TIN iris cccecedecnen 700 7,500 
Pittsburgh ard Abel ated Gare 600 8,500 
Be eer ere ee 2,200 5,400 
WOES ivnddecesends econ enes 2,300 22,000 
Cleveland ..... 900 8,000 
Naaitvalle, TORR. oi. . ccs cece 1,000 800 
WO 86 ota ia Fes le dive ea 5,200 4,300 

TUESDAY, DECEMBER 13, 1927. 

Cattle Hogs. 
Chieago .. 13,000 58,000 
Kansas City . 13,000 11,500 
SIRS 6i:6 a5 eo kta mahiv neon 10,000 8,500 
SE, EMUle ans eicviccces 5,500 15,000 
DARIO, 6 ccn'- >. oo ciecsecces 2,800 9,000 
Blowx City .......-.ccccccns 3,500 11,000 
ec NE ba de kes sc cencucess 2,200 23,000 
Oklahoma City 1,500 1,000 
eee 3,600 ,300 
Milwamiktee § ..... 5. ..cecccees 1,000 5,000 
en GEERT CCPEECPT CEE 1,200 1,400 
Louisville ...-.... vai ian tia 300 800 
SE co Sekine s co08 cuchabies 1,000 2,500 
Indianapolis . veseere+- 1,500 11,000 
Pittsburgh ........-. plates 100 1,500 
Cincinnati ..... eee SS ced 400 3,500 
Buffalo ......... Bevtaiacs sage 100 600 
CReVOIORE. cand cccccccccvcce 200 2,900 
Nashville, Tenn. ........... 200 600 
TUR «oc See cucuces sc ceteses 900 900 


WEDNESDAY, DECEMBER 14, 1927. 


Cattle. Hogs. 
Chicago Se Ee, Sree ee 12,000 25,000 
Kansas City 7,500 9,000 
CI Shin on Site edeceess dees 7,000 7,500 
Be SO ei cad scscawecce .. 4,000 11,000 
SE. GN fe c'ectenwuneecsus 2,500 9,500 
Rieti RNS. ssc cinpesice ssn 6,000 12,000 
a AR ree 3,000 43,000 
Oklahoma City .........-- 2,000 1,100 
Wee. WHORE «occ bend cme ce sess 3,500 500 
Milwaukee ae Pere 800 4,000 
PEED 2 cane uaevie can adacka 1,100 900 
BINS, 5 Scd's ee cnteinees 200 700 
NE 8 eiiee sp avert kneccen 1,500 2,500 
Indianapolis .......... 1,000 7.000 
3.) ere ton 100 3,500 
Cincinnati .. eae eres 600 3,500 
Buffalo ........ mats nye t 300 2,000 
Seer ee 300 3,500 
Nashville, Tenn. ghWexses 200 500 
PONS ooo bon ednn Cawnctsens 400 300 
THURSDAY, DECEMBER 15, 1927 
Cattle. Hogs. 
Chicago 10,000 40,000 
Kansas City 3,000 4,500 
Omaha ..... 4,000 7,000 
th ne rere 4,200 8,000 
ts EN) 0< wand eeeneneeieas 1,500 5,000 
a: eee 3,000 7,000 
Xe OO RAS rrr 3,700 25,000 
ee. coy Dated Ghee” een 9,000 
WE Lg hak cae cawe ica 5,000 2,300 
Milw ex’ Re ee er 800 3,500 
) ROLE Cee: gawk 1,800 1,900 
WEE <a aca uae ag cin ean want 300 1,300 
De Pee eee 800 7,000 
ORI in ici cw ca en cedes: -watige 1,300 
Cimcimmati ............. awa 500 6,000 
RS at cus on adieasxac ss 100 800 
ot Be SP eee ree eee 200 2,000 
FRIDAY, DECEMBER 16, 1927. 
Cattle. Hogs. 
ONE i. 86 owas cue ausnt 3,000 29,000 
BAR are Bes 3,500 
MR x anc cc kde wunice caqacns 6,000 
es SM 6.0 atch ok Hak Acdwedge 2,000 10,500 
Bh, MED a0 6:0 0440666 .0aCaCK 3,500 
SE SE ok tia n.d NaSaueedeuns 1,000 6,000 
OT LP SSR eae: 500 3,000 
Oklahoma City .............. 1,300 1,000 
oa 3,800 900 
Re ee 1,000 
NOD. wdbddawhs aes cidashaas 100 800 
OE. a cidey wt hechakennoues 1,200 
Indianapolia .. 2... 6... c ccc ees 1,000 13,000 
WOUUNIEIEE. edad coh daceccnackan 00 4,500 
| URL RS PUTT Ce OEE 500 7,300 
Cheek aivnnnk ethene naan ae 100 4,000 
Or Pe 200 3,500 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, IIll., Dec. 15, 1927. 


CATTLE—AIl classes suffered a sharp 
uneven break. Steers and yearlings are 
75c@$1.50 down, all yearlings and better 
grade matured steers being off most. The 
steer -market closed draggy and semi- 
panicky at the decline, but with lighter re- 
ceipts, the selling side expects an upward 
reaction. Fat cows are 25@75c lower; 
heifers 50c@$1.00 off; some _ yearling 
heifers, $1.50 under the recent high. The 
downturn on medium steers broke meaty 
feeders 25@50c. Bulls are 25c off; vealers, 
$2.00 lower. Most short fed steers, low 
dressing light kinds, sold at the close at 
$11.00@13.00. The bulk during the week 
was $15.00 downward to $12.00. Only 
specialties went above $17.00. The prac- 
tical top was $17.75, with $18.75 paid for 
heavy long fed bullocks originally in- 
tended for show exhibition. The extreme 
top on yearlings was $18.15. These were 
also fed show steers. Most low cutter 
cows sold at $5.00@5.25; cutters, $5.50@ 
5.75; fat cows, $6.25@8.50; koshers, $9.50 
upward to $11.00; most butcher heifers, 
$8.50@10.50. Numerous strings of year- 
ling heifers sold $10.50@11.50 at the close, 
compared with $11.50@12.50 late last week. 
Heavy sausage bulls, $7.50@7.75 at the 
windup. The undertone suggests further 
price cuts on bulls. 


The east has temporarily backed away 
from high beef prices. Supply figures con- 
tinued liberal. A raft of low dressing light 
and medium weight steers showed up and 
the long expected break came up with a 
vigor unseen so far this year. All interests 
started to pound, and after a four-day 
seige recent high prices are no more. 
Downturns ranged all the way from $1.00 
to $2.00, the outside figure, of course, 
measuring extreme cases. 

Yearlings fell hardest, but the disposi- 
tion to scale down good to near choice 
steers which have been bringing outland- 
ishly high prices, was widespread. Ap- 
parently the decline had been stopped as 
the week closed. 

HOGS—Receipts increased locally and 
at 11 large markets. Shipping demand is 
fairly broad and prices generally are 30@ 
45c lower on the better grades of 160 Ibs. 
up. Packing sows are around 50c lower; 
pigs, 25c lower. The low top for the week 
was $8.45, the lowest since mid-July, 1924. 
The closing top was $8.65; bulk 210 to 300 
Ib. averages, $8.20@8.55; 160 to 200 Ibs., 
$7.85@8.25; light lights, $7.50@8.00; best 
pigs, $7.75; bulk packing sows, $7.25@7.50; 
best light weights, $7.60@7.75. 

SHEEP—The week’s increased supplies 
included only a few finished lightweight 
lambs offerings, which were fat generally 
running too heavy for trade requirements. 
Numbers and tendency to heavier weichts 
forced an uneven 50c@$1.00 downturn, 
with heavier weights getting the brunt. 
Shipping demand for Christmas lambs 
placed the week’s top at $14.25. Choice 
handyweights sold late at $13.85, with 





J. W. Murphy Co. 
Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Referenee any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








good desirable weight lambs 
$13.25@13.65 at the close. 

Weighty offerings moved at $12.00@ 
13.00, with extreme weight below the in- 
side. Light native throw-outs at $10.50@ 
11.00 were within the same spread as the 
bulk of the available supply of yearlings. 
Clipped lambs moved at $10.65@12.25 de- 
pending on quality and weight, with fat 
ewes steady at $6.00@6.75. The top was 
at $7.00 late, with $7.25 paid for shipping 
ewes early in the period. 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Dec. 15, 1927. 

CATTLE—Steers and butcher yearlings 
trend is lower this week, better descrip- 
tions showing drastic losses compared 
with a week ago. Steers at $12.00 and up 
are 75c to $1.00 lower; fat mixed yearlings 
and heifers, $1.50 lower; plainer steers and 
medium heifers, 25@50c lower; vealers, 25 


going at 


December 17, 1927. 





@50c higher; other classes, steady. Tops 
for the week: 1,179 Ib. steers and 1,069 Ib, 
yearlings, $17.00; 631 lb. mixed yearlings, 
$15.00; heifers, $13.00. Bulks: Steers, $9.78 
@13.75; fat mixed yearlings and heifers, 
$10.50@12.50; scans $6.50@8.00; low cut- 
ters, $4.75@5.00 


HOGS—Hogs struck new low spot with 
the top at $8.40 and the bulk of the best 
hogs, $8.25@8.35 at mid-week. Prices sub- 
sequently reacted, reaching $8.65 today. 
The general market closed 25@50c lower 
than last week. Best hogs are 35@40c off, 
The bulk of good, medium and _ heayy 
butchers sold at $8.50@8.60 today; light 
weights, $8.35@8.50; light lights, $8.00@ 
8.25; good pigs, $7. 25@8.00; packing sows, 
$7. 35@7. 40. 


SHEEP—Sharp decline sent most native 
lambs scaleward at $13.00@13.25. . West- 
erns are $13.25@13.50, or 50@75c under 
last week. Packer top, $13. 50, compared 
with $14.00 the week before. Fat yearlings 
shared the downturn. Numerous loads of 
choice 85-90 pounders, $10.75. Fat ewes 
unchanged; best, $6.00. 





————_ 





LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Dec. 15, 1927, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureay 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft oe ay. hogs and roasting 








NE “ca cddwosvesscovedbocses 7.00@11.00 
Slaughter Sheep and Lambs: 


Lambs (84 lbs. down) good-choice.... 13.00@14.00 
Lambs (92 lbs. down) medium........ 11.75@13.00 
Lambs (all weights) cull-common..... 10.00@11.75 
Yearling wethers (110 Ibs. down) 
EG a oe 9.75@11.75 
Ewes (120 ibs. down) medium-choice.. 5.25@ 7.00 


Ewes (120-150 lbs.) medium-choice.... 4.25@ 6.75 
Ewes (all weights) cull-common...... 1.75@ 5.25 


Pigs exclud CHICAGO. E. ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL 
Hvy. wt. aos a ‘Ibs.) med-ch....... $ 8.10@ 8.65 $ 8.25@ 8.60 $ 7.90@ 8.25 $ 7.80@ 8.25 ones 
Med. wt. (200-250 Ibs.), med-ch....... 8.00@ 8.55 8.40@ 8.60 7.85@ 8.25 7.80@ 8.25 00@ = 
Lt. wt. (160-200 Ibs.) com-ch........ 7.65@ 8.30 8.15@ 8.50 7.50@ 8.15 7.70@ 8.10 r. ‘50@ 8 10 
Lt. It. (130-160 Ibs.), com-ch......... 7.25@ 8.00 7.50@ 8.35 7.25@ 7.85 7.40@ 7.85 7.25@ 17.50 
Packing sows, smooth and —.. crecwe 7.15@ 7.75 6.85@ 7.50 7.15@ 7.75 6.35@ 7.50 7.00@ 7.50 
Sightr. pigs (130 Ibs. down), med-ch 7.00@ 7.75 fo 8 eee rere. 7.25@ 8.00 7.00@ 7.25 
Ay. cost and wt., Wed. (pigs excluded) 7.98-217 lb. 8.28-218 Ib. 7.84-260 Ib. TOOBIN. eck ccuis 

Slaughter Cattle and Calves: 
- STEERS (1,500 LBS. UP): 
NOE. ie chaswacbatensddespencoces BEELED. § Scekhoueess 13.25@17.25 13.50@17.00 _........... 
STEERS (1,300-1,500 LBS.): 
ED donsVilne doctpravescesccotdses 17.25@17.75 16.00@17.00 15.75@17.00 15.50@16.75 14.75@17.00 
6asdbsedenccevonececéseosdécue 13.00@17.25 13.00@16.00 13.00@15.75 12.50@15.75 11.75@14.75 
STEPRS (1,100-1,300 LBS.): 
SEED jncccéubtuatubonmbban> scbtusass 16.75@17.75 16.00@17.00 15.75@17.00 15.50@16.75 14.50@16.75 
POE ‘waned stwecwiess conepectaccenas 13.00@16.75 12.75@16.00 12.50@15.75 12.15@15.50 11.75@14.80 
— (950-1,100 LBS.): 
pbndtdne sss bedadsceypaveceess 16.25@17.25 15.75@17.00 15.25@16.75 15.25@16.75 14.00@16.50 
sb ecennsebs ponpe tac ceeeccusee 12.75@16.25 12.25@15.75 12.00@15.25 11.75@15.50 11.00@14.00 
oes (806 LBS. UP): 
pamSendendeedsocedeasooeneve 10.00@13.25 9.00@12.75 8.75@13.00 8.85@12.50 8.25@11.00 
cau Seusinpesvodeguanazcesdeae> 8.00@10.00 7.50@ 9.00 7.00@ 8.75 6.75@ 8.85 6.25@ 8.25 
STEERS (FED CALVES AND YEAR- 
Choice ....- foabest obecse oat: ee ae 15.50@16.50 15.00@16.00 14.50@16.25 14.50@16.25 13.25@16.00 
GEE dd nd debswspuhes nakds cnstedetee 11.25@15.50 11.50@15.00 10.75@14.50 11.00@15.00  11.00@13.25 
HEIFERS (850 LBS. DOWN) 
Oe ges 12, 5@ 13. 50 12.75@13.75 12.00@13.75 12.25@13.75 11.75@14.25 
Good 10.2 10.50@12.75 10.00@12.00 9.75@12.50 9.00@11.75 
6.50@10.50 6.25@10.00 6.00@ 9.75 6.50@ 9.00 
HEIFERS (850 LBS. UP): 
Choice ... .25@13.25 10.50@12.75 10.50@13.25 11.00@12.75 7 50@12.50 
Good .... -75@12.75 8.75@11.50 9.00@11.50 8.85@12.00 9.00@10.50 
Medium .00@ 10.25 7.50@ 8.75 6.75@ 9.25 6.75@ 9.50 6.50@ 9.00 
COWS: 
Choice .25@10.75 50@10.50 9.00@10.50 9.00@10.00 9.00@10.50 
EES 00@10.25 800g 9.50 7.00@ 9.00 7.25@ 9.00 7.50@ 9.00 
Common-med. 5.75@ 8.00 6.00@ 8.00 5.75@ 7.00 5.75@ 7.25 6.00@ 7.50 
Low cutter and cutter.............. 5.00@ 5.75 4.60@ 6.00 4.50@ 5.75 4.65@ 5.75 4.75@ 6.00 
BULIS (YEARLINGS EXC.): 
ET ea eT See 8.00@ 9.25 7.75@ 8.75 7.50@ 8.25 7.25@ 8.00 7.25@ 8.25 
ret TTTEPTET eT. LLL 6.25@ 7.75 5.75@ 7.75 5.50@ 7.50 5.50@ 7.25 6.00@ 7.50 
CALVES (500 LBS. DOWN): 
DERE. cc acevies nccneseveccccvadcs 7.00@ 9. 7.00@ 10.00 7.00@ 9.00 7.00@10.50 6.50@ 9.00 
NE vndesibadscsccodecaner 5.50@ 7. 5.00@ 7.00 5.00@ 7.00 5.50@ 0 5.00@ 6.50 
bh oo wag (MILK-FED): 
CRDER... voiedccssicccch covccesssnnes 11.50@13.50 15.00@15.25 9.00@ 10,50 9.00@11.00 8.50@10.0 
Seediam pense sawcbSedeneccnsesetese 11.00@11.50 11.50@15.00 7.50@ 9.00 6.50@ 9.00 6.50@ 8.00 


6.50@11.50 5.00@ 7.50 5,50@ 6.50 5.00@ 6.50 
12.50@13.50 12.75@13.25 12,.25@13.15 12.°0@13.00 
11.50@12.50 11.00@12.75 © 11.25@12.25  10.10@12.00 

9.00@11.50 9.00@11.00 8.00@11.25  9.25@10.50 

8.75@11.00 8.50@10.75 8.00@11.00 8.75@11.0 

5.00@ 6.50 5.00@ 7.00 4.50@ 6.75  4.75@ 6.75 

4.00@ 6.00 4.50@ 6.75 4.25@ 6.50  4.75@ 6.75 

1.00@ 4.50 1.50@ 5.00 1.25@ 4.50 


1.75@ 4.75 





WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 














Order Buyers of Live Stock 


Potts—Watkins—Walker 


National Stock Yards, IIl. 


Reference: Mational Stock Yards National Bank 
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KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Dec. 15, 1927. 

CATTLE—A prevailing weak to lower 
undertone featured the beef steer trade 
throughout the week, and sharp declines 
of 50c@$1.00 were effected with the better 
grades showing the maximum decline. 
Texas grassers closed around 25c lower 
for the week. The week’s top was scored 
on a Short load of yearlings at $16.00, 
while best matured steers stopped at 
$15.25, the bulk of fed steers and year- 
lings sold from $10.50@13.00, and most 
grass fat kinds went from $9.00@9.75. She 
stock sold very uneven. Slaughter heifers 
were penalized 50c@$1.00, while good to 
choice beef cows held around steady. 
Other grades of killing cows are 25@50c 
off. Bulls are steady to weak, and vealers 
are $1.00@1.50 tower, with the late top 
at $11.00. 

HOGS—Increased receipts of hogs 
influenced a bearish feeling in the trade, 
and sharp declines were enforced early in 
the week. Some reaction at the close, due 
to a rather broad shipping demand, erased 
some of the early loss, and closing rates 
are generally 35@50c under last Thursday. 
The week’s top was $8.45 on choice 
medium weights, but at the close com- 
parable grades cashed at $8.25. Packing 
grades are 25@50c off, with $6.50@7.50 
taking the bulk. 

SHEEP—A rather liberal supply, both 
locally and at other larger markets, was 
responsible for a 50@75c break in fat 
lamb prices. At the close, best fed west- 
erns sold at $13.15, while most of the 
arrivals cashed from $12.50@13.00, the out- 
side price taking choice native lambs. 
Mature sheep have been relatively scarce, 
and prices held fully steady. Best fat 
ewes sold up to $6.60, while the bulk went 
from $5.75@6.50. 

aL AAP Vea 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., Dec. 15, 1927. 


CATTLE—Liberal receipts and a weak 
to lower market on dressed beef at east- 
ern centers, with the resultant narrowing 
in local demand, brought about sharp de- 
clines on most killing classes. Generally 
slaughter steers and she stock show a de- 
cline for the week of 50@75c, with ex- 
tremes of fully $1.00 off on short fed year- 
lings, heifers and medium to good cows. 
Bulls held steady; veals declined 50c@ 
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$1.00. The bulk of fed steers and yearlings, 
$11.00@14.00; weighty steers, $15.00, with 
a few loads of yearlings up to $16.00. 

HOGS—tThe trend of hog prices was 
downward, the decline being traceable to 
increased supplies at all leading markets. 
Demand has shown breadth and toward 
the close of the period strength developed, 
although comparisons Thursday with 
Thursday show a net decline of 50c. 
Thursday’s bulks follow: 160-190 Ib. 
lights, $7.75@8.00; 190-220 lb. averages, 
$8.00@8.15; 220-300 lb. butchers, $8.15@ 
8.25; top, $8.25; packing sows, $7.25@7.75; 
stags, $6.50@7.25. 

SHEEP—Burdensome supplies of fat 
lambs here and elsewhere resulted in 
lower values, comparisons Thursday with 
Thursday showing prices 40@50c lower. 
The most decline was on weighty lambs. 
Fat sheep have been good property and 
under moderate supplies worked stronger, 
the advance for the period quoted being 
fully 25@50c. On Thursday, clearing for 
fed wooled lambs was largely $12.25@ 
12.85. The top on light lambs was $13.25, 
while fat ewes are now selling largely at 
$6.00@6.75. The top was $7.00. 

eite Sas 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Dec. 14, 1927. 
CATTLE—Cattle receipts for the first 
three days of the week totaled slightly 
over 14,000, the bulk being made up of 
short feds and warmed-ups. This class, 
which was under pressure last week, met 
with sharp declines. In some instances 
warmed-ups showed a loss of 75c for this 
week. Choice beeves were scarce and 
ruled steady. Nothing of a fancy longfed 
order was on hand to test the market. The 
best to arrive sold for $15.75, although 
they are still quotable up to $17.50. 
Butcher heifers shared the decline of 
shortfed steers. On the other hand, good 
fat cows are at the high point of the year, 
selling up to $11.00 per hundred for 1,500 
lb. animals. Veals are slightly lower, at 
$7.00@11.50; bulls strong at $6.50@8.00. 
HOGS—Hog receipts have shown a 
marked increase, 31,000 havine been re- 
ceived for the first three days of the week. 
The hog market suffered the worst break 
of the year, the average cost dropping to 
the lowest level in three years. For the 
three days the decline is fully 75c per 
hundred. Heavy and strong weight butch- 
ers continue to command the best prices. 
The following prices are current today. 
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Medium and strongweight butchers $7.80 
@8.00; finished light butchers, $7.75@/.90; 
light lights, $7.50@7.65; sows, $7.00@7.40. 

SHEEP—Receipts of sheep for the first 
half of the week were 17,000. Lambs ruled 
generally 50c lower for the week. Best 
lambs today, $13.00; ewes, 25c higher; top, 
$6.75. 

cee Sa 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., Dec. 14, 1927. 

CATTLE—A concerted movement of 
all buying interests at Chicago to break 
the steer markét, together with the re- 
sumption of normal receipts here, found 
local packers slashing prices all along the 
line. The average downturn for the week 
measured anywheres from 50@75c on 
steers, and 25 to, in spots, 50c on she 
stock, compared with the high point of 
last week. Several cars of fairly well 
finished steers realized $13.25@13.75, the 
bulk of the shortfed crop going from 
$10.00@13.00. She stock sold mostly at 
$6.50@8.00 for cows, and on up to $9.50 
for heifers, with specialties up to $11.50. 
Cutters held at $4.75@5.75; bulls mostly 
$6.75@7.25, while vealers on a 50c@$1.00 
break dropped to $10.50. 

HOGS—Continuing its downward swoop 
the hog market looks mostly 50c lower, 
compared with a week ago, with pigs 
mostly 25c lower. Recently bulk of the 
mixed 175 to 210 lb. averages sold at $7.75, 
more desirable and heavier butchers bring- 
ing $7.85. Most of the 130 to 160 Ib. 
weights cleared at $7.25, sows, largely 
$/.00, with pigs also mostly at the latter 
price. 

SHEEP—Fresh declines in the lamb 
market here found most of the good native 
lambs selling at $13.00, with some choice 
kinds at $13.25. A few bucky lambs 
cashed around $12.00, heavies mostly 
$11.50, and culls $9.50@10.00. Best light 
and handyweight fat ewes brought $6.50@ 
6.75; culls $2.50 to $4.00. Range feeding 
lambs were few, and sold largely at $12.00 
@12.50 for good and choice kinds. 

ey eee 
ST. JOSEPH. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
St. Joseph, Mo., Dec. 15, 1927. 

CATTLE—Beef steer and yearling de- 

mand proved indifferent and prices suf- 


ered a 50c@$1.00 slump, with the maxi- 
mum loss noted for lighter weights. A 
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Pleasing Results 
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Live Stock Buying 
By 
Kennett - Murray 
Live Stock Buying Organization 
Buying Offices: 


BUFFALO 
Kennett, Murray, Maxwell EAST 8T. LOUIS MONTGOMERY 
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DETROIT LOUISVILLE SIOUX CITY 
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EB, N. Oyler, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 
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Union Stock Yards, 
South St. Paul, Minn. 
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package of choice yearlings topped at 
$16.50, good heavy weight steers sold up 
to $15.75, and the bulk of steers and year- 
ling turned at $10.35@13.40, with plain 


warmed-up lightweights at $10.00 and 
below. Fat she stock values declined 25 
@50c, and heifers came in for the full 
break. Most cows cleared at $6.25@9.00 
and early in the week a few choice reached 


$10.50. : 
Short fed slaughter heifers ranged 
largely below $11.50, and all cutters 


bulked at $5.25@5.75. Veal prices suffered 
a 50c@$1.00 setback, and the top dropped 
to $13.00. Medium bulls held steady at 
$6.50@7.25 mostly, and beef kinds showed 
strength with numerous sales at $8.00 and 
above. 

HOGS—Values declined sharply and 
reached a new low for the year at 
$8.15. Prices later recovered slightly 
and finished 25@50c lower. Choice 240- 
280 lb. butchers topped on the close at 
$8.25; most weights, 200 Ibs. up, cleared 
at $8.00@8.20. The majority of 170-200 
Ib. lights cashed at $7.85@8.00. Light 
lights ranged from $7.25@7.75. The bulk 
of packing sows made $7.00@7.25, and 
smooth light weights reached $7.50. 

SHEEP—Fat lamb values broke fully 
50c. Fat yearlings ruled mostly 25c 
lower and aged stock finished steady. 
Choice 80-84 Ib. fed lambs topped at the 
close at $13.10, as compared with a $13.60 
top early. Desirable 86 to 94 lb. fed wool- 
skins turned at $12.50@13.00. Choice na- 
tive lambs sold up to $12.75, and medium 
grades down to $11.50. Heavy clipped 
lambs cashed at $11.25. Fat yearlings 
made $9.50@10.00, and fat ewes topped 
late at $6.75. 


SLAUGHTER REPORTS. 























The Na er show 
the number of livestock slaughtered at the following 
centers for December 10, 1 

CATTLE. 

Week Cor. 
Prev. week, 
Dec.10. week. 1926. 
ID «n cin asco cto nispvoe 25,957 26,369 32,930 
RE GT 0c ntecsccencnsns 540 .032 30,965 
OS ae ar 24,372 19,014 21,415 
ea ee 14,891 12,077 15,079 
Se oe? 10,086 10,251 9,695 
=e OO — eae 9,800 10,674 11,223 
eee owes see 9.095 
EE ee 2,018 1,612 2,531 
inGtlee ket bowen 6,254 982 5,379 
Vaiveiko chitsainibead xicb> 1,811 1,731 2,458 
New York and Jersey City.. 9,265 8,929 10,042 
Se ccc iceehoe 7,377 6,286 5,967 
REE ‘ccccanter coeseunenes 138,371 130,957 157,415 
HOGS. 
Pn .csenns ..163,900 167.500 129,000 
Kansas City 29,906 28,861 39,452 
Omaha .......- 37,703 35,406 441 
East St. Louis 48,102 43,327 31,455 
J 31,624 26,387 30,476 
Sioux City 24,206 28,841 27,154 
Philadelphia -. 20,902 19,063 16,733 
Indiana - 59,952 51,378 29,104 
RS ice china cetew ap oaa5d 20,004 16,439 12,257 
New York and Jersey City.. 71,782 65,075 54,433 
Okjehema City ............. 4,585 5,972 4,531 
PE 5, sac cayeteingohane 512,846 488,249 422,683 

SHEEP. 

PES SP ae ie oy ore 47,049 45,572 71,432 
Kansas City -. 18,045 18,487 20,637 
MEDD. uta 3+ ingine son ue 34.671 28,667 30,855 
East St. Louis 10,886 10,168 8,113 
St. Joseph ..... 23,898 20,318 16,774 
Sioux City 15,288 11,6389 15,346 
RE ER ET a nina women 1,812 
6 its oo beso 5,608 6,125 5,622 
polix 4,671 4.500 1,653 
0 eee 4,626 4,957 6,214 
New York and Jersey City.. 58,450 58,250 62,119 
Oklahoma City ............. 162 108 150 
Tota! -sssenneess22Zh,345 203,800 240,960 
semeinflveetiien 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Dec. 10, 1927, were reported 
officially as follows: 














Oattie. Cslves. Hogs. Sheep. 

Jersey City ......... 2,.7%4 8,215 3,627 24,411 
kk Ree $41 3,005 32,548 12,054 
Central UTuion ..... 3,088 887 173 «14,054 
PEE 7614 12,707 236,248 50,519 
Previous week ..... 8446 11,720 24,125 41,946 
Two weeks ago...... 7.28 9922 20,962 52,540 
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PACKERS’ PURCHASES. 


livestock by packers at principal 


Purchases of 





centers for the week ending Saturday, Dec. 10, 1927, 
The National 


with comparisons, are reported to 
Provisioner as follows: 
CHICAGO. 
Cattle. 


Armour & Co.. 
Swift & Co... 
Morris & Co.. 
Wilson & Co......... 
Anglo-Amer. Prov. Co 
. H. Hammond Co... 
Libby, McNeill & Libby.... 

Brennan Packing Co., 6,700 hogs; 
7,700 hogs; 
Boyd, Lunham & Co., 









Independent Packing Co., 
5,800 hogs; Western Packing 


Sheep. 


Miller & Hart, 
5,800 hogs; 


& Provision Co., 11,300 hogs; Roberts & Oake, 8,600 
hogs; Agar Packing Co., 5,900 hogs; others, 34,900 
hogs. 


KANSAS CITY. 

































Cattle. Calves. 
Armour & Co.......... 3,559 827 
Cudahy Pkg. Co. 4,181 1,187 
Morris & Co.... 3,427 1,000 
Swift & Co.. 3,782 1,708 
Wilson & Co. 4,607 587 
Fowler Pkg. Co. ee 
Local butchers ......... 867 107 
| El San ---21,123 5,417 
OMAHA, 
Cattle and 
Calves. 
Armour & Co...... 4,625 
Cadahy Pkg. Oo............. 5,361 
ee rr rrr 1,305 
Se EN Sr ee 2,862 
UE St OID nde consavecessies 5,146 
3. SE aa 22 
Sbdinecceune see 16 
SN ee 23 
Hoffman Bros. ...........-. 40 
Mayerowich & Vail......... 29 
Omaha Pkg. Co............. 71 
S. 2. ee Saree 13 
SS BE NB on akicco see's 63 
So. Omaha Pkg. Co........ 2 
RA Mn os cance sc swee 594 
Morrell] Pkg. Co............ 28 
SR END ch ns ss 0 ede ees 22 
Simratr Pike. O80... ....caces 145 
Wet PEs OOsesecccececs: 2 
Kennett-Murray Co.......... ....- 
La: dan chonsese cos 6 as 
gc RE re yy ee ee 
, eR eA ee 20,452 
ST. LOUIS. 
Cattle. Oalves. 
Armour & O©o.......... 2,124 602 
Swift & Co............ 3,445 1,189 
Morris & Co........... ’ 329 
East Side Pkg. Co.... 2,033 39 
aa 5,052 1,052 
NE ines csknth been 14,891 3,211 
ST. JOSEPH. 
Cattle. Calves. 
—entmens te BL SEEPS SET TEe 3,413 1,220 
ope fC 310 
283 621 
pe FE AS 3,256 267 
ey FE 11,091 =2,418 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co........ 3,074 373 
Armour & Co....... .. 8,073 391 
Swift & Co.......... 2,170 322 
Sacks Pkg. Co pace 2 aes 
rere oe 17 4 
Local butchers.......... 91 9 
Other buyers .......... 2,151 35 
ie ae ESS 10,578 1,189 
OKLAHOMA CITY. 
Cattle. Calves. 
Morris & Co........... 2,220 692 
Wilson & Co........... 3,818 578 
Other butchers ......... 69 cone 
SEE: 6 coe ceseysouuen 6,107 1,270 
WICHITA. 
Cattle. Calv 
Cudahy Pkg. ©o....... 1,438 925 
Re ee 511 & 
ichita Beef Co 24 
Dunn-Ostertag ......... 
Keefe-Le Stourgeon 100 
Eds ko noeprnoues 2,222 044 
INDIANAPOLIS. 
Cattle. Oalves. 
Eastern buyers......... 1,168 2,228 
Kingan & Co........... 1,625 784 
Indianapolis Abat. Co.. 1,513 67 
a RE a 533 15 
_ fe eee 122 seated 
ee a 125 16 
Hilgemeier Bros. ..... ‘see pad 
ler Z. ©o..... 
Riverview Pkg. 2 
eesees weo0 81 
Indiana Prov. Co...... 57 19 
Art Wabnitz .......... 16 
Hartman & Co 32 11 
Steinmetz Pkg. Co..... ve 30 
_ EaSenena eee etemeaae «Ea + 
GE si cinta aebaeim anh 5,842 3,247 





Hogs. 
10,730 
9,551 
6,718 
3,482 





Hogs. 
7,811 
8,988 
3,507 
7,121 

20,675 

48,102 





Hogs. 

15,762 
8,001 
7 














Sheep. 
8,927 
8,996 
5,002 

12,267 





27,838 


Sheep. 
3,190 
6,678 
3,887 


13,755 


Sheep. 
79 
73 


152 


Sheep. 








December 17, 1927 























OINCINNATI. 
Cattle. Calves. Hogs. Sheep, 
SS ae Sees *” 59 234 ‘a 
S. Gall & Son.......... nase 12 ees 298 
J. Hilberg & Son...... 125 16 ia gn 4 
G.. Juengling ......... 150 114 nears Cs 
E. Kahn’s Sons Oo...... 596 145 «5,531 856 
Kroger Groc. & Bak. Co. 229 101 = 4,221 is 
Lohrey Pkg. Co....... 3 cao 307 i 
H. H. Meyer Pkg. Co.. 31 ease): OB 
W. G. Rehn & Son..... 163 57 a 
A. Sander Pkg. Co..... 9 “xe 2,146 Sd 
J. Schlachter & Son.... 235 158 pais 79 
J. & G. Schroth Pkg. Co. 13 ence 4,664 
Ve aaa ee 13 6 666 te 
NE, Sores ch ace in bl 1,711 ~~ 668 22,762 ; 834 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep 
Plankinton Pkg. Co.... 1,694 6,115 14,271 526 
U. D. B. Co., New York - 51 viele Seca = 
The Layton Co......... ose af 487 id 
R. Gumz & Co........ 220 75 8 
Armour & Co.......... 592 2,997 pee Sass 
Armour & Co., Chicago. - 169 Saree BAe es: 
Butchers 256 247 200 191 
ders 106 23 19 
Total cesses. 8,881 9,472 15,056 704 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep 
Ammon? & 00. 22.05 05000 3,164 2,298 27,877 2,855 
Cudahy Pkg. Co....... 382 733 ie ats ow 
8 1 27 27 en 
i. ££ eae 4,860 3,778 42,318 4.550 
United Pkg. Co......... 1,2 171 suds Ag: 
WEE Sci aces J iadtwaes 13,614 
Moth Sera! 10,795 7,007 83,836 7,405 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Dec. 10, 1927, with comparisons: 














CATTLE. 
Week Cor 
ending Prev. week, 
Dec. 10. week. 1926. 
Chicago Pea ee st ey pe 25,957 26,368 32,930 
NN gs sca hae eke 21,123 22,3827 24,786 
CL a ehoenntssvivasenn wed 19,712 
NMED, oda ss.S cane outenaealee 079 
St. Joseph 11,476 
Sioux Cit 11,571 
Oklafioma City 4,628 
Indianapolis 
Cincinnati . 
Milwaukee 
Wichita ... 
I a Hibs Sin BS. aked aie CRS Ae 
St. Paul 
Total 
Chicago 
Kansas City 
REL ara. 6s d's soda ioe £0 
ee WN etn chspaadcebbese J 
St. Joseph y 
Sioux ty 40,124 
Oklahoma City ............. 585 97 4,531 
SS ees 59,606 48,797 33,674 
SNINEE y. G o 30 8 coe aeons tes 7 22,762 18,989 14,139 
ENO 5 odce Sco wah iuas se 15,056 17,295 1,422 
EE 55 c0bu sive oder eip¥ns ve 11,163 13,129 10,717 
Ey ing an'd. 5.0 vp ore MN RWAS C8 Deke one ooee 8, 
OE wb c6 bocca vosuwes ee 83,836 93,334 109,371 
MS dinskc's an & Rae Paddah eked 561,808 548,595 535,046 
SHEEP. 
ES GR ies ge bire o's) aPre ts 47,849 45,572 71,482 
ET SHEE ¢ So cu 5s on dnaw’ o 18,045 18,487 20,204 
oe. EEE POE Cee TT DEY) 35,282 33,989 30,506 
Gc. ois « d ccdienn es eee 10,886 10,168 8,118 
i, ED cGde - pashan oy0 05 27,838 24,321 18,482 
ce a eae 13,755 17,193 16,564 
Oklahoma City ............. 152 108 150 
EnGignageis 5. 0s ok. csigtosc ce 4,760 4,937 8,790 
GE, . hae 6c bd3as 0 eae 834 ,080 1,222 
on Ee ae are 764 841 1,291 
UML, sway 5 ooo cee Dice sae 1,249 1,118 98> 
Se ost tenes house sORas.° Mien ieee 6,008 
_ Serer eer iy 7,405 9,856 16,525 
Ws oss ateeemed semen 168,816 167,670 200,365 
ne eee 


MORE LIVESTOCK BY TRUCK. 


An increase in receipts of livestock by 
truck at the principal markets was evi- 
dent during November. The Kansas City 
market, for example, received 4,995 cattle 
against 4,875 in November last year, by 
truck, while truck hogs totalled 36,157 
against 32,272. 

At Omaha more hogs were received by 
truck in the month just passed than in any 
November since trucking became an im- 
portant means of livestock transportation. 
Trucks brought 42,659 hogs to that mar- 
ket in November compared with 36,149 in 
November, 1926. During the year 1926 
there was trucked to the Omaha market 
526,095 hogs. In the first 11 months of 
1927 the trucked-in receipts totalled 
670,683, 

Other markets show a similar increase 
in the use of trucks in the marketing of 
livestock, 
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Chicago. 
pACKER HIDES—There was a turther 
advance of %c this week on practically 
all descriptions in the packer hide mar- 
ket. Trading was fairly active the fore 
part of week at the new prices, and the 
movement is estimated to have covered 
from 60,000 to 75,000 hides, mostly De- 
cember take-off, with some November and 
in one instance, a few October included. 
The market is now sold up closely into 
kill and is undoubtedly in a very strong 
statistical position, despite the fact that 
the season of prime quality is past. Last 
trading prices were bid in some instances 
with no offerings available. ; 
Spready native steers are inactive and 
are quoted nominally at 26@26%c. One 
packer moved 800 October-November heavy 
native steers at 25¥%c, a Yec advance over 
last week. Quality appeared to be a big 
factor here for latex sales were made at 
%c for November-December, around 10,000 
moving at this price. Extreme native 
steers are in light supply and are nomi- 
nally around 23'%4c, with 24c asked. 
Around 2,000 butt branded steers sold 
at 24%4c and 6,500 Colorados at 24c, both 
¥%c up. For heavy Texas steers 244.@ 
%c is asked, against sales at 24c last week. 
About 2,500 light Texas steers sold at 24c, 
Yc up. Extreme light Texas steers are 
quoted at 22%4c along with branded cows. 
Close to 10,000 heavy native cows sold 
at 23%4c. About 20,000 light native cows 
brought 23c. This figure is now bid. From 
12,000 to 15,000 branded cows sold at 22%c 
and this price is now bid. Cows were all 
up %c and the movemént was mostly De- 
cember, with some November included. 
One packer moved 450 native bulls, cur- 
rent production, at 19c, and other sales 
are reported, but as yet unconfirmed. Two 
packers report 19c bid later. Branded 
bulls are quoted nominally around 174Z@ 
18c; last confirmed trading lc under. 
SMALL PACKER HIDES—The mar- 
ket is stronger, in a nominal way, in sym- 
pathy with the big packer market. Local 
geil packers, however, are sold up closely 
to the end of the year, with last trading 
in December hides at 22%4c for all-weight 
natives and 22c for branded. The market 
is now nominally “%c higher. One local 
packer moved 2,000 December branded 
hides at the close of last week at 22c. 
One lot of 400 December bulls sold late 
last week, before the advance, at 17%c 
for native bulls and 1l6c for branded. 
Another small packer has since declined 
18 for native bulls. One sale of 1,000 
small packer regular slunks was made at 
$1.30 and 1,000 hairless at $1.00 for No. 
l’s, dating back a couple of months. 
COUNTRY HIDES—The market is 
Stronger in sympathy with packer hides. 
Buyers show some hesitancy in paying the 
prices asked, but the scarcity of packer 
offerings is a big factor. Sales of all- 
weights are reported at 2lc, selected, de- 
livered. For heavy cows and steers 19% 
@20c is asked. Buff weights, 20%4@2lc, 
selected, is asked. Sellers are asking 23c 
for good 25/45 Ib. extremes, ranging down 
to 22@22M%4c for 25/50 lb. weights. Bulls, 
16@16%4c asked. All-weight branded, 19 
@19%c asked, Chicago freight. 
_ CALFSKINS—The packer calf market 
is Stronger and fairly well cleaned up to 
the end of November. One packer sold 
10,000 November calf at 29c, northern 
basis. This is a full cent up. Sellers are 
now talking 30'%4@3lc for unsold Nov. 
First salted Chicago city calfskins ad- 
vanced 144c on the sale of a car at 27%c, 
and this figure was declined for more. 
utside cities are quoted around 26@ 
c. Mixed cities and countries are 
quoted around 23@23%c. 
KIPSKINS—Two packers moved No- 
vember kips during the period at a 26c 
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HIDE AND SKIN MARKETS 


basis for northerns. Overweights sold 
early at 25Y%4c, later at 26c. Branded kips 
moved early at 24c. Another packer 
withdrew his kip production from market. 

First salted Chicago city kips sold last, 
some time back, at 24c, but 25@26c is now 
talked. There has been no recent trading. 
For outside city kips 24@25c is talked. 
Mixed cities and countries are quoted 
nominally around 22144@23c. 

Packer regular slunks sold last at $1.50, 
and this figure is reported bid. Hairless 
moved this week at 92%c, while others 
scpore securing up to $1.10 for selected. 

HORSEHIDES—The market is strong 
and offerings are reported light. Up to 
$9.25 is asked for choice mixed lots, 
ranging down to $8.50, asked for ordinary 
ots. 

SHEEPSKINS—Dry pelts quoted at 25 
@28c per l|b., according to section. Pack- 
er shearlings are quiet at this season. 
Last trading was last week when a car, 
a good part of which were No. 2’s, sold at 
$1.15. The market is well cleaned up. 
Pickled skins are quoted at $9.25@9.50 
per doz. straight run of packer lamb at 
Chicago. They are well sold up. Last 
trading was at $8.62%4 for ribby lambs 
and $9.75 for blind ribbies. Pickled sheep- 
skins are quoted around $10.50. Blind 
ribbies sold last at $11.00 and ribbies at 
$9.50, at Chicago. Packer wool lambs 
sold at $3.15 per cwt. live lamb at Chi- 
cago and are quoted at $3.25 per cwt. 
live lamb for next week. Packer lambs 
are quoted at $2.25@2.60, and sheepskins 
around $1.75@2.25. Small packer lambs 
are quoted around $2.00@2.50. 

PIGSKINS—The market inactive on 
No. 1 pigskin strips, with ideas varying 
from 8Y%@9%c. Last trading was at 9c. 
Gelatine stocks sold last at 4c, delivered 
to mid-west point. They are quoted 
nominally at 4@4%%4c. 


New York. 


PACKER HIDES—The packer hide 
market is strong, in sympathy with the 
western market. One packer moved a 
part of December production early at 25c 
for native steers, 241%4c for butt brands 
and 24c for Colorados. Others declined 
to trade on this basis and are asking 25%c 
for native steers, 25c for butt brands and 
24%c for Colorados. 

COUNTRY HIDES—Country hides are 
firm but rather quiet due to low stocks 
and the high prices generally asked. Buy- 
ers are a little slow to take hold. For all- 
weights 201%4@2Ic is generally asked. For 
buff weights 20!%4,@2lc is asked. Sellers 
are asking 224%4@23c for good 25/45 Ib. 
extremes. 

CALFSKINS—Calfskins are strong and 
stoeks are very light. Sales could un- 
doubtedly be made at higher prices if 
skins were available. A few skins are 
being offered at extreme prices. Sales 
were made late last week and just dis- 
closed at $2.25 for 5-7’s, $2.75 for 7-9’s and 






43 


advanced 
their prices on green city skins lc per Ib. 
during week, and 10c each on 9-lb. and 


$3.65 for 9-12’s. Collectors 


up. Kipskins are strong. Last sales of 
12-17 lb. were made at $4.10, and 17-Ib. 
up are quoted at $5.50. 

fe 

CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending Dec. 10, 1927, 4,858,000 lbs.; 
previous week, 5,809,000 Ibs.; same week, 
1926, 5,771,000 Ibs.; from Jan. 1 to Dec. 10, 
212,595,000 Ibs.; same period, 1926, 180,- 
329,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Dec. 10, 1927, 5,260,000 
Ibs.; previous week, 5,400,000 lbs.; same 
week, 1926, 6,131,000 Ibs.; from Jan. 1 to 
Dec. 10, 242,614,000 Ibs.; same period, 
1926, 252,568,000 Ibs. 

en oe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending Dec. 17, 1927, with compari- 
sons, are reported as follows: 

PACKER HIDES. 

Week ending Week ending Cor. week. 

Dec. 17, ’°27. Dec. 10, ’27. 1926. 
Spready native 


HOMG  vewsece 26 @26%n @26n 16 @i16% 
Heavy native 

ear 25 @25% 23 @25% 15 @15% 
Heavy Texas 

steers ....... 24% @25ax @24 @i4 
Heavy butt 

branded steers @24%4 @24 @l4 
Heavy Colorado 

BS cncpace @24 @23% 13%@14 

Ex-light Texas 

steers ....... 22% @22 12% 
Branded cows... 22% @22 12% 
Heavy native 

COME Sccc0u<'s @23% @23 @13% 
Light native 

CG cackeass @23 @22% 13% 
Native bulls ... 19 18 18% 10 10% 
Branded bulls. .1744@18n 16% @1in 8 @°9 
Calfskins ...... .(@29 28 @18%4ax 
WEIDS. 2 ccevsusees ff a 26 @26 17% @15 
Kips, overw’t... 26 @26n 16 16% 
Kips, branded 2314 @24n be 
Slunks, regular. 1.50 @1.50 1.25 
Slunks, hairless.924%4@1.00 1.05@1.10 @s 


Light, Native, Butts, Colorado steers ic per lb. less 
than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week — Cor. week. 
10, °27. 


Dee. 17, '27. Dec. 10, 1926. 
Natives, all 
weights ..... @23n 22% $3 
Branded hds. .. @22\%n 2 12% 
Bulls, native ..18 @18i%4n @17T% 8 @9% 
Branded bulls. ..1644@1li7n @16 7 T% 
Calfskins ...... @27% @26 17 17% 
cy Se aee 244@2544n 2444@25n 16% 
Slunks, regular. @1.30 @1.40n 90 1.10% 
Slunks, hairl 
Wer Sica 909 @1.00 @70 @60n 


Heavy steers. ..1944@20ax 

Heavy ae = 4 pe, a ny 
Sevecaces ax Le 

Extremes ......22 23ax 22 @22%ax 13 14 

MD csscenece 16 16%4ax 154 @16ax ™% 

Cal. . b 21n 134%@13% 

endncateen 21n 20 @20%n 13%@14 
Light calf ..... 1 p> apes 1.30 50 90 1.10 
as Gaces 1.25@1.40 1 2-40 90 1.10 

Stunks, regular.75 > ag ci) 1.00 6 70 

ae 30 hg oy 5 @2 
orsehides ....8. -25ax 8.00@9. 4.00@5.5¢ 

Hogskins ...... ™% @s8o 7? @75 3 @4 

SHEEF SKINS. 


Week ending Week ending Cor. week. 
Dee. 17, '27. Dec. 10, °27. $28. 
Packer lambs...1.75@2.20 1.75@2.10 1.75@2.22 
Pkrs. shearigs. . ie er} 1.15@1.20 1.15@1.25 
Dry pelts ...... 23 @28 25 "S38 21 23 








Stocks of hides and skins at the end of October, 1927, with comparisons, based on 
reports received from 4,384 manufacturers and dealers, are reported by the U. S. 


Department of Commerce as follows: 


EE, I cd ad anc tae co duineaccacweuasceee 





Domestio—packer hides... ....ccecccccecccccccsncs 


Demestic—other than packer hides........... 
Foreign (not including foreign-tanned) hides 


MIR: IES Cran caade u <4 400 O55 ceca ck uo kebe bce kds cack 


Calf and kip skins 
Horse, colt, ass, and mule 
RE a ree 


Fronts, whole ......... IIe REECE ie ete 


SS WO nan 'h ah sce nwa kedecn 
Shanks 


Goat and kid skins....... tere ciate Mice rere: os 
ns 


I Ne as cence wh chang Cenk Goiecr 
Sheep and lamb skins............... 

Skivers and fleshers, dozens 
K nd Naby skins 





Stocks on hand or in transit. Moved in 
Oct., Sept., Oct., Oct., 

927. 1927. 1926. 1927.* 

3,516,514 4,116,560 1,876, 820 

2,387,114 2,901,951 1,303,076 

702,026 958,629 485,964 

427,374 165,980 107,780 

75,312 18,824 6,645 

3,704,525 4,408, 867 1,495, 735 

87,954 70,992 38.822 

104,152 144,080 3.379 

45,075 168,017 1,643 

21,544 50, 2.248 

10,950,267 11,906,393 1,289, 807 

1, 683,004 1,253,578 91,719 

8,602,206 7,857,457 2,211,732 

101,888 132.936 3.64 

125,386 ee Ys ee 

235,772 229,087 54,420 

TT. 853 28,9 37.155 

390.995 306, T19 50, 993 


*Represents delivertes by packers, butchers, dealers, and importers. 





ICE NOTES. 


The Gibsland Ice & Cold Storage Co., 
Gibsland, La., has let a contract for the 
erection of a brick plant 40 by 60 feet in 
size. 

The Memphis Cold Storage Co., Mem- 
phis, Tenn., has let a contract for a one- 
story addition to its plant. 

The Valley Electric & Ice Co., McAllen, 
Tex., has started work on the erection of 
an ice and cold storage plant to cost 
$100,000, 

An ice and cold storage addition will be 
erected by the Central Power & Light Co., 
San Antonio, Tex. The building will be 
one story high and of concrete, brick, hol- 
low tile and steel construction. 

A new plant, in which will be included 
cold storage facilities, will be erected by 
the Tuscaloosa Packing Co., Tuscaloosa, 
Ala. 

Contracts will be let soon by the Inde- 
pendent Ice Co., Palestine, Tex., for im- 
provements to its plant, including a new 


cold storage plant, 
etc. 


Plans are being made for the erection of 
a cold storage plant at Sand Springs, 
Alaska. Edward Wilson is interested in 
the project. 


Contracts will be let soon, it is said, by 
the Chico Ice & Cold Storage Co:, Chico, 
Calif., for a new concrete building to re- 
place the present woodén building. The 
improvements are expected to cost ap- 
proximately $60,000 

The Natural Ice & Céld Storage Co., 
Lankershim, Calif., is planning the erec- 
tion of an ice plant to cost $150,000. 

The Southeastern Ice & Cold Storage 
Co., Indiana, Fla., is constructing an ice 
plant. 

J. M. Meffert will erect a cold storage 
warehouse in Ocala, Fla. 


Negotiations have been entered into by 
the Georgia Power Co., Atlanta, Ga., for 
the erection of a cold storage plant in 
McRae, Ga. 















It Can’t Forget to Close Itself 


“Door That Cannot Stand Open”’ 


Its flapper doors always closed unless filled 
with passing goods or man. 
dry cold air, no inrush of warm moist air. 


Bulletin No. 48, FREE, shows how it 
saves its cost in a single month. 
Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


STEVENSON’S 


No outrush of 


Chester, Penna. 
































©Here’s HOWE! 


to Lower Refrigeration Costs 


CLTIPLe Effect Compressors. Internal Force Feed Lubrication. 
Constant high volumetric efficiency. Sturdy rigid construction. 
These are a few reasons why the packing industry finds increased efficiency 


in HOWE Refrigerating Machines. 
large packers and retail butchers. 


Made in all capacities suitable for 


HOWE ICE MACHINE CO. 


2825 Montrose Ave. 


CHICAGO 





HOWE 2 








| Dependable 
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The Highland Ice & Refrigerating Co, 
Highland, Ill., cold storage warehousing 
and ice manufacturing, has been incorpo. 
rated with a capital stock of $80,000. The 
incorporators are Eugene Scott, Maurice 
Schott and Hans Kalb. 


Plans for the erection of a cold Storage 
plant in Mercedes, Tex., are being made 
by the Central Light & Power Co. This 
company is also considering Raymondville, 
Tex., as the location of a second plant. 


The Guaranty Cold Storage Co., Alex- 
andria, Va., has been incorporated with a 
capital stock of $50,000. The incorporators 
are B. W. Parker, Max Fischer and Wm, 
E. Everett. 


The Richmond Cold Storage Co., Rich- 
mond, Va., has let the contract for the 
construction of a cold storage plant. 

A contract has been awarded by the 
Commonwealth Ice & Cold Storage Co, 
Boston, Mass., for an addition to its cold 
storage plant. 


The Cuyahoga Ice & Cold Storage Co, 
Cleveland, Ohio, has been incorporated 
with a capital stock of $200,000. 


C. Hoffberger is planning the erection 
of a cold storage warehouse in Baltimore, 


Md. 


The New Orleans Cold Storage & Ware- 
house Co., New Orleans, La., is installing 
a 100-ton ice plant. 


a 


FROZEN POULTRY IN STORAGE. 

The monthly report of the Bureau of 
Agricultural Economics, United States 
Department of Agriculture, shows the 
following cold storage holdings of frozen 
poultry on December 1, 1927: 

Total frozen poultry, 84,758,000 Ibs. 
compared with 106,854,000 Ibs. December 
1, 1926, and a five-year average of 79,317, 
000 Ibs. 

Broilers, 14,669,000 lbs., compared with 
20,550,000 Ibs. December 1, 1926, and a 
five-year average of 16,299,000 Ibs. 

Fryers, 6,235,000 Ibs., compared with 
7,262,000 lbs. December 1, 1926. 

Roasters, 21,140,000 Ibs., compared with 
29,091,000 Ibs. December 1, 1926, and a 
five-year average of 25,553,000 Ibs. 

Fowls, 12,363,000 Ibs., compared with 
13,697,000 Ibs. December 1, 1926, and a 
five-year average of 10,479,000. Ibs. 

Turkeys, 5,237,000 lbs., compared with 
5,912,000 lbs. December 1, 1926, and a five- 
year average of 5,776,000 Ibs. 

Miscellaneous poultry, 25,114,000 Ibs., 
compared with 30,342,000 Ibs. December 
1, 1926, and a five-year average of 21,210, 
000 Ibs. 

While the Bureau feels assured of the 
completeness and accuracy of the total 
amount of poultry reported, it cannot 


vouch for the accuracy and classification 
of the various sizes of chickens. There 
are a number of concerns whose holdings 
are exceedingly heavy, who find it im- 
practicable to make the segregation on 
their reports. Consequently, there will be 
fryers contained in the figures shown for 
broilers, roasters and possibly miscella- 
neous poultry. 


fe 

B. A. I. DIVISION HEAD DIES. 

Dr, J. A. Kiernan, chief of the tubercu- 
losis eradication division of the U. S. 
Bureau of Animal Industry, died at Wash- 
ington, D. C., Tuesday, December 13, fol- 
lowing an attack of influenza. Funeral 
services were held on Friday. 
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SOLVING MEAT PROBLEMS. 
(Continued from page 26.) 
keeping, Purchasing, Control of Quality 

of Product, and Yields. 

As soon as this was sent out to the 
membership, the revision of the third 
yolume of the series, entitled “Manufac- 
turing Operations,” was started. - This 
yolume describes the Manufacture of 
Fresh, Smoked, and Dry Sausage, Lard 
and Shortening, Edible Oils, Oleomar- 
garine, Beef Extract, and Canned Meats. 
The old edition was greatly enlarged and 
brought up to date. As has been cus- 
tomary, One copy was sent to each mem- 
ber company of the Institute. Very favor- 
able comments: on the volume were re- 
ceived from a number of the members. In 
addition to the copies distributed to the 
members, several hundred _ additional 
copies have been sent out on request. 


Meat Canning Manuscript Received. 


Shortly after the revised edition of 
“Manufacturing Operations” was issued, a 
very valuable contribution on the subject 
of Meat Canning was received from R. H. 
Funke. The Committee considered it ad- 
visable to send a mimeographed copy of 
this material to each of the members to be 
used as a supplement to the volume on 
“Manufacturing Operations.” Later, when 
the present edition of “Manufacturing Op- 
erations” is exhausted, it is planned to re- 
vise it again and bring it up to date, 
incorporating the material received from 
Mr, Funke. 

After some consideration, the Commit- 
tee decided to enlarge the series on 
“Packinghouse Operations” from four to 
five volumes. The fifth volume will cover 
“Inedible By-Products.” The material for 
this volume is being collected rapidly. As 
has been customary in the past, packing- 
house men have been requested to furnish 
material upon subjects with which they 
are particularly well acquainted. In this 
way, it is possible to gather together the 
latest established practice in the industry. 
The volume will contain chapters on the 
Manufacture of Tallows and Greases, Oils 
and Stearines, Fertilizer, Stock Feeds, 
Glue, Hides, Sheep Pelts, Bones, and 
Curled Hair. A chapter will also be de- 
voted to modern methods of handling 
Waste Waters. 

The increasing number of these volumes 
on Packinghouse Operations sold to the 
members’ employees throughout the coun- 
try indicates to the Committee that the 
volumes. are being accepted as valuable 
aids, both to practical. operators as well 
as to ‘students. 

The chairman has continued to work 
with the Institute of Meat Packing in im- 
proving the material for the training 
courses. 

Sub-Committee on Recording. 
R. F. Eagle, Chairman. 


A, W. Cushman E. D. Henneberry 

A. E. Danielson C. Robert Moulton 

S. C. Frazee E. E. Nott 

F. J. Gardner H. D. Tefft 

L. F. Gerber L. B. Whitmarsh 
R. E. Yocum. 


Report of Sub-Committee 
on Standardization 
By W. H. Kammert, Chairman. 
Seventeen meetings of the Sub-Com- 
mittee have been held at which surveys 
have been made of various supplies in use 
by members. As a result of these confer- 
ences, definite recommendations and speci- 
fications have been issued to the member- 
Ship for the standardization. of 


ropes, 


THE NATIONAL 


PROVISIONER 











Brine Spray Refrigeration 
Hilger No-Freeze-Back Valves 
Hilger 3-Way Ammonia Valves 
Brine Spray Nozzles 


Monadnock Block 





Chill Hogs the Modern Way 


QUICKLY—To secure rapid turnover 
THOROUGHLY—To avoid souring troubles 
PROPERLY—To avoid frost in the meat 
ECONOMICALLY—To save 25% refrigeration 
BLOOM’S SYSTEMS OF BRINE SPRAY 


REFRIGERATION 


Unequalled for Quick Chill 
Combine Engineering Skill with Wide Experience 


S. C. BLOOM & COMPANY 


Engineers—Contractors—Manufacturers 
“Specialists to Packers” 


Air Pe ata Systems 
Humidifying and Drying 
Cooling and Ventilation 
Summer Sausage Drying 


Chicago, Ill. 














CONSULT US BEFORE YOU INSULATE 








Corkb oard 





manufacturers. 
| Reliable Corkboard is 


particulars. 


New York—1457 Broadway 
hia—2415 Chestnut St. 


Minneapolis—329 Meyers Arcade 


MANUFACTURERS 


307 North Michigan Ave. 








houses, sausage plants, cold storage plants, etc. 


LUSE-STEVENSON CO. 














Insulation, properly installed, backed by scientific knowledge and 
expert workmanship will result in a big saving: for you. We are 
We carefully select our raw material. 


recommended especially for packing 


Write for full 


DISTRIBUTORS 


Boston—224 State St. 
Les remo  y Mey Davis Mach. Ce., 
320 So. San Pedro 8t. 


CONTRACTORS 


Chicago, IL. 














twines, muslin, cheese cloth and paper to 
be used for specific purposes. The recom- 
mendations were made after due consider- 
ation of quality and price. They indicate 
the grade and specifications required for 
each use, and, wherever possible, specify 
one grade for more than one purpose. 
This tends to reduce storeroom inven- 
tories. 

With these recommendations as a guide, 
member companies can now submit to 
manufacturers definite specifications cover- 
ing their supply requirements, feeling sure 
that these specifications are the result of 
the combined experience of the industry. 
It gives the members an opportunity to 
obtain quotations from different manufac- 
turers on supplies that are comparable. 


Manufacturing Costs Reduced. 


A further benefit is that the members 
tend to concentrate the needs of the in- 


dustry upon a minimum number of grades, 
and this, in turn, enables manufacturers 
to reduce their manufacturing costs to 
the ultimate advantage of the buyer. The 
Sub-Committee found some members 
using twines and muslin far too expensive 
for the particular purpose or made of ma- 
terials that were not suitable. Many mem- 
bers were also carrying a greater number 
of grades of twine than was necessary. 
In the selection of standards the Com- 
mittee has continued its practice of re- 
questing samples from Institute members 
and manufacturers and of having present 


at certain of its meetings representatives 
of reputable manufacturers of such sup- 
plies, in order to have available broad 
technical advice. This procedure was par- 
ticularly helpful in the standardization of 
ropes, twines, and brushes. 

The Sub-Committee expects very 
shortly to issue recommendations cover- 
ing types of brushes and their specifica- 


WHEN YOU OVERHAUL 


Use these gaskets on your sharp-freezer and other 
cold-storage doors. Extra heavy construction pro- 
vides long and efficient service. 


with non-freezing compound. Pay for themselves 
many times over in saved refrigeration. 
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Write for samples and prices 


E. J. WIRFS ORGANIZATION, Inc. 


SOLE MANUFACTURER 


113 South 17th St. - - St. Louis, Mo., U.S. A. 





tions, and recommendations for sizes of 
paper to be used in the wrapping of 
smoked meats. Present indications are 
that the sizes of paper now in general use 
for wrapping smoked meats are larger 
than necessary and that substantial econ- 
omies can be effected by a reduction in 
these sizes. 


Can Sizes Standardized. 


_ The practical value of standardization 
is appealing to our members more each 
year. This is shown by a recent survey of 
can manufacturers which indicates that 92 
per cent of the lard and shortening con- 
tainers manufactured for domestic use are 
Institute standard sizes. 


Furthermore, prices on standard sizes 
of cans are now from five to ten per cent 


less than in 1926, as a ‘result of economies 
which manufacturers were able to make 
by introducing or by increasing the use 
of automatic machinery. This would not 
have been possible if the number of sizes 
had not been reduced through standardiza- 
tion. As tinware is one of the big supply 
items, a reduction in cost of five to ten 
per cent represents a substantial saving. 


The Sub-Committee has succeeded very 
recently in obtaining the co-operation of 


more packers. previously using non- 
standard sizes. 
The increased interest in the Sub- 


Committee’s work also has been shown 
by the requests from members for stand- 
ardization of additional supplies. These 
items are to be taken up by the Sub-Com- 
mittee as fast as prior work is completed. 





For insulating ice tanks, 
cold storage rooms, cold 
pipes, roofs, and every 
other packing house cold 
insulation service. Mundet’s 
contract department will 
install the cork for you. 

Our practical refrig- 
erating engineers cover 
the entire United States 
and Canada. 


Mundet Jointite Pure Baked Cork 





L.MUNDET & SON, Inc.,461 Eighth Ave., New YorkCity 








A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 








Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











provide permanent 
UNITED CORK COMPANIES 





CRESCENT (100% PURE) CORKBOARD 


in U. 8. A.) 
and “UNITED’S SERVICE” 
and economical Cold Storage Rooms 


LYNDHURST, N. J. 











At times, new types and grades of sup. 
plies are offered to Institute members, 
Any of these which are referred to the 
Sub-Committee on Standardization are 
given earnest consideration and the mem- 
ber submitting them receives the final de 
cision of the Sub-Committee as to 
whether they are better than present 
usage. 

It should be borne in mind that no 
standards which are adopted should be 
considered unchangeable. Standards are 
open'to revision at any time when im- 
provements are possible, and must be kept 
up-to-date if they are to be commercially 
practical. It is the purpose of the Sub- 
Committee to review all standards from 
time to time in order to effect any changes 
deemed necessary. The results of the last 
review were issued to the members on July 
31, 1926, in bulletin No. 154-V. 


Work Done on Shortening Containers, 


Representatives of the Sub-Committee 
attended a meeting called at Washington 
by the U. S. Department of Commerce at 
which representatives of the Interstate 
Cotton Seed Crushers Association also 
were present. At this meeting, tentative 
plans were formed for standards for 
shortening containers which would be ac- 
ceptable to both associations. Some dif- 
ferences of opinion arose regarding what 
constituted shortening, and why any 
standardization agreement should not be 
binding upon all manufacturers of cooking 
fats. It is hoped that these differences 
may be adjusted in the future. 

The Sub-Committee has_ collaborated 
with the Institute’s Service Laboratory in 
developing tests which will enable men- 
bers to determine whether the supplies re- 
ceived for analysis meet specifications. 

The Sub-Committee is co-operating 
with Secretary Hoover in various simpli- 
fication and standardization projects. 

It also receives frequent requests from 
other trade associations and organizations 
for information regarding its standardiza- 
tion work. In every case such information 
as is warranted is supplied, together with 
copies of the bulletins covering the recom- 
mended standards. 

The Special Sub-Committee on Stand- 
ardizatior of Truck Bodies, following 
meetings and conferences with manufac- 
turers of bodies, has prepared and issued 
to the membership specifications covering 
an open express body suitable for one-ton 
Ford and Chevrolet trucks. These speci 
fications are intended to enable manufac- 
turers to make truck bodies upon a volume 
basis and at greatly reduced prices. 

Sub-Committee on Standardization. 
W. H. Kammert, Chairman. 


W. H. Allerdice George Lauth 


C. J. Carney H. W. Marston 
Wm. Christofferson Carl G. Mayer 
H. R. Davison H. H. Meyer 
S. A. Grow J. P. Murphy 
John G. Hormel H. L. Osman 
D., J. Kennedy C. F; Schobel 


H. D. Tefft. 
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We’ve mentioned three ad- 
vantages of Jamison Doors. 
But there are others—and 
they, too, mean money in 
your pocket. Our Catalog 
brings you all the facts, all 
the specifications, all the 
reasons why Jamisons can 
do as much for you as 
they’ve done in 19,000 in- . 
stallations. 
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| Way Jamison Doors are Standard 
nn over [9000 Installations 


Advantage 
Number 1 


Massive Adjustable Hinges 


Cooler or Freezer Door Hinges have 


. to be heavy and strong. Jamison pat- 


ented Hinges are extra heavy, extra 
strong. They live longer and more 
useful lives. A simple turn of the ex- 
posed setscrew instantly renews or 
adjusts the strong spring tension. The 
Door is forever tight against its seals. 


Advantage 
Number 2 


Self-Tightening Fastener 


Strong as the U. S. Treasury and as 
positive as taxes! The harder you 
slam your Jamison Door, the tighter 
this patented Jamison Fastener takes 
hold. Yet an easy swing catches it, 
too. With such a latch your losses 
through leakage are bound to be less. 
Remember—19,000 installations have 
proved it. 


Advantage 
Number 3 


Double Seals of Contact 


It’s twice as hard for heat to pene- 
trate two gaskets. Jamisons have two, 
all the way around. Furthermore 
they’re tough and durable; put them 
on the job and they stay on it. The 
dead-air space between these two seals 
provides perfected insulation. Tem- 
peratures stay down; profits stay up. 


If you haven’t our Catalog, it’s 
yours gladly for the asking 








gamison Doors 


Jamison Cold Storage Door Company 


Hagerstown, Maryland, U. S. A. 
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Chicago Section 


G. A. Briggs, general manager Swift & 
Company, East St. Louis, Ill., was in Chi- 
cago this week. 

A Minnesota packer in town this week 
was H. R. Elliott, president of Elliott & 
Co., Duluth, Minn. 

J. G. Cownie of the Jacob Dold Packing 
Co., Buffalo, N. Y., was in Chicago again 
this week on business. 

P. A. Jacobson, president of the Inter- 
state Packing Company, Winona, Minn., 
was a Chicago visitor this week. 


John G. Hormel, secretary of George A. 
Hormel & Co., Austin, Minn., was in the 
city this week. So was Ben Hormel. 

Robert S. Sinclair, president of T. M. 
Sinclair & Company, Cedar Rapids, Ia., 
made a business trip to Chicago this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 





H. 0. GARDNER ¥F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEEES 
SPECIALTIES, Plants, Cold Storage, 
Manufacturing Piants, Power Instal- 
lations, Investigations 
1134 Marquette Bidg. CHICAGO 





totaled 32,588 cattle, 12,754 calves, 115,478 
hogs and 50,133 sheep. 


Provision shipments from Chicago for 
the week ending Dec. 10, 1927, with com- 
parisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1926. 


Cured meats, lbs... .14,533,000 17,019,000 17,850,000 
Fresh meats, ibs....39,287,000 39,595,000 43,950,000 
Sage) Wen. . AS eeeaes 6,264,000 6,236,000 8,673,000 


J. W. Casey, general manager for Ar- 
mour & Company with headquarters at 
San Francisco, was in Chicago last week 
and was greeted by a host of friends. 
“Jerry” Casey was the head of the Armour 
branch house sales department for many 
years and was one of the popular sales 
executives of the industry. 


Arthur Scheck, broker, of 544 West 43rd 
St., Chicago, died on Thursday morn- 


ing, December 15, at the Psychopathic hos- 


pital, where he was confined for ‘about 


three weeks following a nervous break- 


down. Mr. Scheck only recently started in 
business as a broker in the provision line. 
He was well known in the trade and his 


many friends will be shocked to learn of 
his sudden death. A widow, one son and 


an adopted son survive him. 


Packers in town during the past week 
attending meetings in connection with In- 
stitute of American Méat Packers activi- 


ties included the following: John W. Rath, 
president, Rath Packing Co., Waterloo. 
la.; Jay E. Decker, president, Jacob F. 
Decker & Sons Co., Mason City, Ia.; John 
J. Felin, president, John J. Felin & Co. 
Inc., Philadelphia, Pa.; F. S. Snyder, presi- 
dent, Batchelder & Snyder Co., Boston 
Mass.; Otto Finkbeiner, president. Little 
Rock Packing Co., Little Rock, Ark.; J. G 
Cownie, of the Jacob Dold Packing (Co. 
Buffalo, N. Y.; E. C. Merritt, general man. 
ager, St. Louis Independent Packing Co, 
St. Louis, Mo.; Frank A. Hunter. presj- 
dent, East Side Packing Co., East St 
Louis, Ill.; Henry Neuhoff, president, Neu- 
hoff Packing Co., Nashville, Tenn.; George 
A. Franklin, president, Dunlevy-Franklin 


Co., Pittsburgh, Pa.; W. F. Schluderberg, 


president, The Wm. Schluderberg-T, |. 
Kurdle Co., Baltimore, Md.; J; R. King. 
han, president, Kingan & Co., Indianapolis, 
Ind.; and R. T. Keefe, president, Keefe- 
Le Stourgeon Co., Arkansas City, Kans 
aie 

ARGENTINE OFFICIAL HERE. 

A, Fernandez Beyro, assistant chief oj 
the Bureau of Animal Industry of th: 
Argentine Republic, with headquarters at 
3uenos Aires, was a visitor in Chicago 
at the. end of last week.: Mr. Beyro is 
especially interested in livestock trans- 
portation methods followed in this coun- 
try, especially sanitation measures as re- 
lated to livestock cars. 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Bred J. Anders 
ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


S14 Erie Bidg. 
Cleveland, O. 


Chas. H. Reimers 


Packing House 
Specialists 





Packing House Products 


Oldest Brokers in Our Line 






Tallow Tankage 
Grease Bones 
Provisions 9 Cracklings 
Oils @ Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones. Postal Telegraph Building 
All Working CHICAGO, ILL. 











M. P. BURT & COMPANY 
Engineers & Architects 


and Cold 
Settaghenee ae es te teen 
ste. You it by our 26 ’ experience. 
Lower cost. efficiency. 


206-7 Falis Bldg., MEMPHIS, TENN. 


C. W: RILEY; Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 


Packing House and Cold Storage 
Construction; Cork Insulation and 
Overhead Track Work 


oO ae’ Detroit, Mich. '°* Sonsres 








L. V. Estes Incorporated 
Industrial Engineers 
Specializing in 
Waste Elimination 
and 
Labor Cost Reduction 
Without Red Tape 
4753 Broadway Chicago 














Chas. F. cama H. C. Christensen 
KAMRATH & CHRISTENSEN 
Architectural Engineering 


Specializing in 
Packing Plants, Cold Storage, Car Icing 
ill W. Jackson Bivd. Chicago, Ill. 


Manhattan Building, Chicago, Il. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 











LH - Gc JAMES, COMIPANTY 


PROVISION BROKERS 





Seer 
PROVISIONS 








heart CODES 


PACKING HOUSE PRODUCTS 
TALLOWS, GREASES. OILS 


140 WEST VAN BUREN ST, 


CHICAGO, ILL. 


a4 


We specialize in taking care of the 
requirements of buyers located all 
over the United States and Canada. 
Offerings telegraphed. promptly on 
receipt of inquiries, 


On request, our complete provision, 
fresh meat, packinghouse products, 
tallow and grease daily market quota- 
tion sheets will be mailed to any mem- 
ber of the trade free of charge; also 
our periodical market reports. 
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December 17, 1927. 


PACKER ACT HEAD RESIGNS. 


John T. Caine III, for two and one-half 
years chief of the Dacdeers and Stockyards 
Administration, will leave the Department 
of Agriculture on January 1, to join the 
staff of the International Livestock Ex- 
position in Chicago. Announcement of 
his resignation has been made by Secre- 
tary W. M. Jardine. 

Mr. Caine has resigned because of a 
desire to return to the West and to estab- 
lish contact again with the production 
side of the livestock industry, with which 
his family has lorig been connected. Mr. 
Caine holds degrees from the Agricultural 
College of Utah and the Iowa State Col- 
lege. He was for some time head of the 
Animal Husbandry Department and later 
Director of Extension of the former in- 
stitution. Immediately before joining the 
department in May, 1925, he was in the 
commercial livestock field. 

“Mr. Caine’s fairness, ability, and knowl- 
edge of the producing and marketing sides 
of the livestock industry have made him 
particularly valuable to the department,” 
commented Secretary Jardine. “He has 
accomplished much in creating confidence 
in the Packers and Stockyards Admin- 
istration as an agency of fair play with 
reference to both agriculture and business. 
His new position will enable him to make 
a still further contribution to the industry 
to which he has devoted his 
career.” 

Dr. John R. Mohler, chief of the Bureau 
of Animal Industry, of which the Packers 
and Stockyards Administration is a divis- 
ion, expressed his regret that other inter- 
ests called Mr. Caine away from Wash- 
ington. “Few men,” he said, “know the 
livestock industry as Mr. Caine does, and 
few men have a greater faculty for mak- 
ing friends and reconciling conflicting 
opinions. Mr. Caine has a most pleasing 
personality, and his many friends in and 
outside of the department will regret his 
decision to leave our service for which he 
was so well equipped.” 


entire 


LAMB SUPPLY LARGER. 

A larger increase over last year in the 
number of lambs to be fed in Colorado 
and Western Nebraska than was indicated 
a month ago was the most important de- 
velopment in the lamb feeding situation 
during November, according to the report 
of the Department of Agriculture. : 

The increase, as indicated by checks on 
station unloadings of feeder lambs in these 
areas, is over 850,000 head in Colorado 
and over 325,000 head in the Central 
Platte Valley, and Scottsbluff sections of 
Nebraska. Present indications are that 
over 1,600,000 sheep and lambs will be fed 
in Colorado this winter compared to 
730,000 head last year and over 530,000 
head in the two Nebraska areas compared 
to 205.00) head last year. 

The increase in these areas apparently 
more than offset the indicated decreases 
in the other feeding areas and the total 
supply of fed lambs for the six months 
December to May, 1927-1928, will prob- 
ably be considerably larger than for this 
Period in 1926-1927. 

The average weight of feeding lambs 
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shipped into northern Colorado is reported 
as about 3 pounds heavier this year than 
last. Feeders in this area apparently will 
have to choose between shipping a good 
many unfinished lambs within the next 
month or two or of feeding these out of 
heavy weights and be subjected to a sharp 
price discrimination against heavy lambs. 
Dedieee \sonr na 
CUBA MEAT AND LARD TARIFF. 


The largest single item in the list of 
American exports to Cuba is lard, which 
in 1926 amounted to 79,650,000 lbs. This 
was valued at a little more than $12,000,- 
000. Other meat imports during the year 
included bacon valued at $3,256,229, 
shoulders at $1,763,481 and pickled pork 
at $1,453,224. 

A recent statement of the Cuban Tariff 
Commission points out that the new tariff 
which went into effect on October 26, 
1927, will not exceed 15 per cent of the 
value in the case of food products. Under 
the reciprocity treaty between the United 
States and Cuba, imports from the United 
States are entitled to preferential treat- 
ment in the form of a reduction from the 
so-called general rates, ranging from 20 
per cent to 40 per cent. 

Lard and meat and meat products are 
entitled to a preference of 20 per cent. The 
new tariff will make the following differ- 
ence in rates on meat and lard, the 
preferential rate being given in each case: 





Old rate, New rate, 
cts. cts. 
per lb. per lb. 
Pi ee ree -0189 -0254 
Hams and shoulders— 

Pickled or smoked*............ -0259 .0290 

Sugar-cured or with other prep- 

CRRTINE 8 Vi seicWevaccecesoss .0259 -U3638 

Bacon or pork, salted and 

penesmdeesseeesesuas .0189 -0218 
vr fat, simply 
See Com esevecseecee sec'e -0189 .0136 
PROMO OIE iid NSS cee Vs bbs -0132 .0236 
25% 
Sausage, not canned*............ ad valorem .1452 
Canned meats (beef, mutton, or 25% 

WE | bia wn sod Wek 60 de 6edneaun ad valorem .0726 
NE) cewek cig seks 4000 sash ceans -0094 .0109 
BES a 8 AUAES Sa het e 0nd ag hemess -0132 -0145 
Lard compounds, neutral, ete. 

NE ai sig clic gh ws eed hg koala eee > ,O1L02 -0181 


*The tare allowance on the individual items is as 
foliows: Hams, of all kinds, 8 per cent. Meat: In 
brine of all kinds, 20 per cent; in boxes or other 
containers, 12 per cent; preserved meats in boxes, 
15 per cent. Bacon and ‘‘tocinetas,’’ salted and 
smoked, in ordinary boxes, casseroles or tins, etc., 
12 per cent. Lard and tallow, in ordinary boxes, 
casseroles, or tins, 12 per cent. 


Pea EERE 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Phila- 
delphia for the week ending Dec. 8, 1927. 

Dec. 2 3 5 6 7 8 
Chicago .....49% 50 50 50% 50% 51% 
New york--51% 51% 51% 51% 51H 1% 
Boston ......49 49 49 50 50 
Philadelphia’ "52% «52% «52%HesCi«“i CCG 524 

Wholesale prices of carlots—Fresh cen- 
tralized butter—90 score at Chicago: 

46 46 46 46 46% 4714 


Receipts of butter by cities (tubs): 


This Last Last — Since Jan. 1 — 











week. week. year. 1927. 1926. 
Chicago ... 18,267 26,423 20,140 2,999,844 2,999,794 
New York. 29,789 25,427 19,116 3,417,097 3,287,107 
Bos 7,301 11,136 8,441 1,157,249 1,144,478 
Philadelphia 10,059 11/257 7.718 1,084,599 "995,778 
Total ..° 65,416 74,243 55,415 8,608,789 8,427,152 
Cold storage movement (lbs.): 
Same 
Ia Out On hand week-day 
Dee. 7. Dee. 7. Dec. last year. 
Chicago ...... 121,364 349,464 15,522,627 15,517,443 
New York....125,579 384,982 12,542,580 6.948.918 
Boston .. 7,875 167,947 6,270,045 6,479,117 
Philadelphia .. 300 50,510 2,198,057 11741552 
Total 255.118 952.858 86,583,259 20,687,020 
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CHICAGO LIVESTOCK. 























RECDIPTS. 
Cattle. Calves. Hogs. Sheep 
Mons, Dees Bos... .0% 20,126 3,536 57,314 22,218 
Tues, Wee. 6... 06.02 12,275 3,773 52,884 16,120 
Wea. Dee, Fees cess. 12,831 3,352° 27,542 14,316 
Bees OG. Be icine sk 10,555 3,089 48,107 11,178 
Fri., boc8. <5. ces 1,976 337 17,624 10,072 
Sats; Bee: .10:: 5+ 025i 500 200 8,000 3,000 
Totals this week. .58,263 14,287 211,471 76,904 
Previous week....... 58,493 15,485 220,217 79,375 
VORP OH. v6 oc akscsve 5 14,178 180,472 100,495 
Two years ago...... 78,237 16,625 206,663 85,559 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 5... . 6,096 266 11,004 4.488 
Tues.,. Dac. 6.0. ..006 3,645 224 8,964 2,434 
. i ee RS ee 3,967 242 3,808 2,291 
yy ee ee 3,169 152 16,629 5,496 
Nie” he ee 2,208 13,086 5,128 
Sat., Dec, 10........ 200 2,500 1,000 
Totals this week. .19,285 S84 3,991 20,837 
Previous week....... 21,653 1,547 58,071 30,287 
Pf of! aye 22,965 1,277 61,207 29,509 
Two years ago. . -25,128 2,192 53,115 15,854 


Receipts at Chicage Stock Yards thus far this year 
to Dec. 10, with comparative totals: 


1927. 1926. 
WN = 5 Wns one eee ea en eece. 2,742,332 3,081,407 
GE a F360 dndnscnabiinene 673,491 718,344 
ME anos cadena vacekbdexedesinuas 7,158,351 6,594,459 
NN 16 de cacieve colwdeedsgencescs 3,599,924 4,132,060 


Combined weekly hog receipts at eleven markets 
for week ending Dec. 10, with comparisons: 


Were Gada TG IGS bien ke ee iw ccd 663,000 
SU, WEEE Fc ohare: caduadvcbeucrchewka 672,000 
Me cc Ledbeed eed ecdn cst edees adevctwtseus 670,000 
MGs oe sek eee ay Ul aics Keo o etn eive des 734,000 
DE ey oks tan baee ae shed aklebe dyes 162,000 
WEEE A nies ancora divarmaiel 991,000 
BE ins sccc cea cade dln dacwssVesevdoccecete 929,000 





Combined receipts at seven markets for the week 
ending Dec, 10, with comparisons: 


Cattle. Hogs. Sheep. 

Week ending Dec. 10... .202,000 523,000 224,000 
Previous week .......... 1, 553,000 218,000 
WE Gat neisecceearunn ed 220, 584,000 237,000 

BE in 0% ed cceeadaue canes 263,000 615,000 219,000 
Bs cose eNg we cite dor on 278,000 956,000 211,000 
WOME Send cakecneeedeers-on 272, 763,000 235,000 
BE b veenddeencvaaapinve 257,000 734,000 198,000 


Combined receipts at seven points for the year to 
Dec. 10, with comparisons: 


*Cattle. Hogs. Sheep. 
Sees 21,287,000 10,574,000 
BE 35 Ses<eanwn 10 991,000 21,279,000 11,525,000 
TS Rae 10,625,000 24,144,000 9,987,000 
| Ree ee 10,758,000 29,553,000 10,450,000 
ME ass ox Skate 10,894,000 29,805,000 10,583,000 
MEE cienes - 10,674,000 22,500,000 9,749,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle, 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 





Avera 

Number W Weight Prices—— 
received Ibs. Top. Average. 
APNE AROBIE ss 65 'a5 aise 211,500 228 $9.05 $ 8.45 

Previous week... ovcncemake , Bae 9.55 
EE ata eo sca Sealine CaO ak shia 180,472 230 12.05 11 “45 
ME -o 'atas Geeterscbeeane 206,663 240 41.75 10.80 
WME ds < cateccncncccde ccc ane 10.05 9.10 
WR at etcneds picadecauend 271,646 234 7.25 6.70 
BE os cat cdmosae bisedcndac 247,000 235 8.55 8.15 








Av. 1922-1926...........245,100 233 $9.95 $ 9.30 
*Receipts and average weight for week ending 
Dec. 10, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ending Dec. 10...$13.75 $ 8.45 $ 6.05 $13.85 








Previous week.......... 14.30 8.65 6.00 14, 05 
ME och as Seeders outage 10.50 11.75 5.90 
SE Cesk sacar er caseb es 9.65 10.80 9.75 
RE hand chews uawe ae 9.00 9.10 7.50 
i ee ae er 9.50 6.70 6.75 
MEE wxevadacc obs eee cus 9.25 8.15 7.50 
Av. 1922-1926......... $ 9.60 $9.30 $7.50 $14.40 
Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 
*Week ending Dec. 10....48,900 155,500 56,100 
PESWCUE WOE. 86 36,840 162,146 49,088 
hs cas iis Cand adwens asd 46,311 119,265 70,986 
ME A a's Coen iced Coeewe 53,109 153,548 69,705 
BE wad abies dg ekndgautes dc 63,794 238,421 53,727 
*Saturday, Dec. 10, estimated. 
Chicago a hog slaughters for the week ending 
Dec, 10, 1927: 
RET ek eek da ee abina ike cacecedecuuds 14,700 
pe), Pee ere ae eee eee eae eee 4.400 
Swart Oe OPs i. vax cicteceescs Niceah tedh cn oe cones 15,800 
Le See ae peau er Prarie re 7,100 
Ne Gia as ca'04 OS ain ha MAb hn AR auch ech icducne 21,700 
ba ER eer reper h 13,500 
WI, 5.5 he cea dhe cnc Ase taeds ccecquctes 5,800 
Ween: POI OOo ki ce Si hens ecice dete 11,300 
TN isa Boks bs ck ine cudencdesiscaceca 8,600 
RE Oe ea wia 6d bio ek Si os cacccunccmcaeks 7 
Independent Packing Co............... 2.6.05. 5,800 
FRR PN Cs on ohh ance deen etdaces 


Ager Packing Co 
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Chicago Provision Markets 


maosehet by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
Dec. 15, 1927. 


Regular Hams. 


Green gS. }. 
ESAs gee ae mo eC Te 15% 17 @17% 
EE ite en cca cae saw aces 15 16%@17 
PME cu abaonensdicnanevassan 14% 164@17 
0 TRE EIS SN: 14% 16%@17 
BR Soccps couse ccescbenans 15 17% @17% 
SD ncnwhhebecdae cennne nese 15 174% @17% 
Se roe 144% ees 
Se Pree 15 
8. P. Boiling Hams 
H. Run. Select. 
| RR eae eee y 17% 18% 
SD: ncdbcccccnccascanssasess 17% 18 
BED cv cveccescdeacsphosness 16 16% 
Skinned Hams. 
Green 8. P. 
Ss cnn p sSeRktSockeuneas 16% 16% 
ROMS oc coves len heschcean 16% 16% 
Beek sscsbaevettihoskeets te 16 15% 
ED sin 6 aiid spe ogn tenn 15 14% 
RE: sdtewntbasecendesasbhece 13 13 
DE cpasskisesapenesbntsgoese 12 12% 
SELES LET 11% 11% 
(PACER I? 11% 114 
BIE. cocccoccsssepacenessees lu 10% 
Picnics. 
Green 8. P 
BB nonce cibbacbaddsareketdn 10% 11% 
as. cNosancnaczasmauienwas 10 11% 
MONE Sus sbncuse¥ovs keeens< 9% 11% 
DP ois 0s 65 oh bseseegh s akbese 9% 10% 
BEES 2h ode csicse pécerepauxee 10% 
Bellies.* 
Green 8. P. 
DD inkscacveSksesbcdnb<S we 16%@17 17% 
nr 6% 17% 
BE ackspeackakarmntasn pie 6% 17% 
DEE wescnsedncepeogesatenance 15% 17% 
DED is theaniessbabenn tone chen 14% 17% 
WOOD is Sucncewetiseeie sescss 14% 16% 
* Square Cut and Seedless. 
D. 8. Bellies.* 





Other D. S. Meats. 


Extra Short Clears............... 35-45 11% 
Extra Short Ribs................. 35-45 11% 
I OND i ncvdecaddcadal 6-8 9% 
_ _ Ba 7 Se aoe 4-6 9% 
Se IND Sis p Ss eho Sa seks bse 8% 
Lard. 
PW COUR oko nccnnandiped ches veack ey xs 11.60 
Pe NG MN ob ed's was hd os Keseks fous, 11.22% 


What pork cuts are cured in dry salt 
and how is it done? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





FUTURE PRICES. 


Official Board of Trade Range of Prices. 


SATURDAY, 
Open. High. 

LARD— 
ery 11.45 11.45 
CO Serpe 12.00 12.02% 
May -.- 12.37% 12.40 
CLEAR BELiLIES— 
ey eee 
DOR. ravine cane 
SHORT RIBS— 
DOC. «cc ccsce cece 
JAM. .ccccee eves 


DECEMBER 10, 1927 


MONDAY, DECEMBER 12, 1927. 


High. 


Open. 


11.25 
a 87% 
2.05 

Ty 25 


12.25 
12.50 





11.30 
11.60 


Low. Close. 
11.35 11.35 
11.90 11.90 
12.27% 12.27% 

11.65 
12.15 
10.60 
11.35 

Low. Close. 
11.20 11.20ax 
11.72%  11.75b 
11.92% 11.95ax 
12.10 12.12% 

avai 12.25b 

11.65n 
shale 12.05ax 
12.25 12.25ax 
12.47% 2.47 gax 
ihe 10.60n 
11.25 11.25ax 
11.50 11.50ax 


TUESDAY, DECEMBER 13, 1927. 








Open. High. Low. Close. 
a 11.10b 
Dec. -11.10 11.10 11.10 ° 
ere 11.72%%-75 11.75 11.70 — 11.70ax 
Mar. ..c0-- 11.95 11.95 11.87% 11.90ax 
Mag <.5..-2 12.10 12.12% 12.07% 12.07 1b 
DEAF -ccccsce 12.25 12.25 2.20 12.22%b 
CLEAR BELLIES— 

- anes 11.65n 
oe renter x: 11.90ax 
DIRE cdinsn cork sone ae 12.05b 
May ooee AZ.15 12.27% 12.15 12.271%4b 
SHORT RIBS— 

capeoq aves spice lone 10.60n 
DORs wiccees 11.20 11.20 11.05 11.05ax 
Beer 11.50 11.50 11.35 11.35ax 
WEDNESDAY, DECEMBER 14, 1927. 
Open. High. Low. Close. 
11.40 11.10 11.40b 
11.95 11.72% 11.924%ax 
2.15 12.00 12.12%ax 
12.35 = ge 12.30 
wee 12.40b 
11.50ax 
11.821%4b 
sie amnion 12.05b 
12.35 12.20 12.35ax 
SHORT RIBS— 
ME  amcsene 10.87% 10.87% 10.87% 10.8744 
Se Sennen shaw oon nies 11.12%4b 
PREF sé esas Seen 11.35b 
THURSDAY, DECEMBER 15, 1927. 
Open. High. Low. Close. 
LARD— 
DOE, scseess 11.50 11.50 11.37% 11.40b 
Oth, ds sass 12.00-07% 12.07% 11.97% 11,974%4b 
BGs suche 12. 12.22% 12.17% 12.17 4ax 
OOO 12.40-45 12.45 12.35 12. 37 ax 
SF: occnsee 12. 12.55 12.52% 12.524%ax 
CLEAR BELLIES— 
AGS | is Suen 309% 11.50n 
RS ‘ coe s 11.92%ax 
eee cece cece 12,22%%4ax 
May .......12.45 12.50 12.45 12.45ax 
SHORT RIBS— 
Ss sos es s08 11.00 11.00 11.00 11.00ax 
ES eer Ee rey hice 11.15b 
| ee 11.40 11.40 11.40 11.40b 
FRIDAY, DECEMBER 16, 1927. 

Open. High. Low. Close. 
LARD 
Ds Fg tenes scene AE wis 11,40b 
I 11.95 11.97% 11.92% 11.97% 

_ Sea 12.15-17% 12.17% 12.12% 12.15-1714b 

eee 12. 32'4- 35 12. rks 12.30 12.35ax 

July oo +» 12.52% 12.52% 12.45 12.50 

. CLEAR BELLIES— 

TA caus 6s ance 11.50n 

ly obessve saes whee $53 11.9214-95b 

Ln dN aie Species ahen i<a0 12.22%n 

May .......12.40 12.45 12.40 12.45 

SHORT RIBS— 

Rees apiees ohne F esas Sites 
einai y Sao — nan -12%b 

May 2......11.47% 13.60 11.43% 11.42%4-dbax 
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CHICAGO HOG PURCHASES, 

Purchases of hogs by Chicago packers 
for the week ending Thursday, Dec. 15, 
1927, with comparisons, were as follows: 








- Week Cor. 

ending Prev. week. 

Dec. 15. week. 1926, 

Armour & Co........... 4,038 13,103 5,489 
Anglo-American Proy. Co. 5,764 6,689 8,827 
on Pera 954 14,013 8,734 
G. H. Hammond Co..... 6,620 7,454 5,696 
oo a 10,195 10,934 7,188 
i ee ee ae 12,126 13,654 11,553 
Boyd-Lunham Co. ...... 6,434 6,582 5,687 
Western Pkg. &.Prov. Co. 8,307 14,703 8,299 
Roberts & Oake........ 8,588 8,244 5,585 
Miller & Hart......... 8,325 8,512 5,080 
Independent Pkg. Co.... 5,380 6,359 6,147 
Brennan Pkg. Co....... 5,300 6,250 5,840 
ye Ey ee 4,266 5,639 2,700 
— 

TIS id icin-s xiscpglats oni 108,297 122,136 81,818 











CHICAGO RETAIL FRESH 
MEATS 








Beef. 
No.1. No.2. No.3, 
Ribs roast, heavy end........ 35 22 16 
Rib roast, light end.. - 45 28 20 
Chnck roast .....cs.600 - 2 20 14 
ee. reer 45 30 20 
Steaks, sirloin, first cut....... 60 40 22 
Steaks, porterhouse ........... 75 45 29 
DU, ME inaccasvavbacabees 28 25 18 
Beef stew, chuck ............ 20 18 124 
Corned briskets, boneless...... 24 22 18 
CN ONGOE ics os dike os 600 cdacs 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Com, 
Hindquarters ............+e00. % 
BE cccccccccccccaccece 80 
BEE Siobsnsncaseustseactence 15 
Chops, shoulder ......... 2 
Chops, rib and loin by 
MON 1 sduneoNs oo pn nein ees és ° 
oS gvnds a% ‘ 
Shoulders .. ‘ 
Chops, rib and loin....... sien OS é 


Loins, whole, 
Loins, whole, 
Loins, whole, 
Loins, whole, 
EEN S56. v koh upenkanecune 

Butts 


Hindquarters 
Forequarters 
BME |. sGé0 bncvsnsonscs sian 








EEE POPPE Te 
a EN 
Bone, per 100 Ibs........... Shares baahseads @50 
RT Ea A @li 
MM RaW sec dicsebedeast Seebéeseedebrcsces 20 
PRONE > och avck-cnbésaewe per oe ueaain Hee oT 12 
CURING MATERIALS 
Bbls. Sacks. 
Nitrite of Soda, i. c. 1. Chicago.......... 9% 
Double refined saltpetre, grand, l.c.l..... 6% 5% 
NI = oin's sw ou teh hee cd Las datcek< & 1h 
Double refined nitrate ot soda, mim: 
MH. E.G. Bi CArteRe nos vvacicewdinss 3% 8% 
Less than carloads, granulated......... 4% 4 
SPUN. Solcccshagacamechatadeohioe cine a Ok 5 


Kegs, 100@200 Ibs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 8% 8% 


Crystals to powdered, in bbls., in’ 5-ton 
PE OE MN. ieee Eee cated sé 9% 9% 
In bbls. in less than 5-ton lots......... 8% 9 
Borax, carloads, powdered, in bbls...... 5 44% 
In ton lots, gran. or powdered, in bbls. 5 4% 
Salt— 
. : 
ee ce ee 
Medium, car lots, per _ f.o.b. rien 
UE hn 'b-eS vue cadenv svaedes We Sed eves écoek 
Rock, carlots, per ton, f.o.b. ‘Chicago eee 6.10 
Sugar— 
Raw sugar, 96 basis, f.0.b. New Orleans.. @4.78 
Second sugar, 90 basis..... EEG oe PONS None 
Syrup, testing 63 and 65 combined sucrose 
and invert, New York................- @ # 
Standard granulated f.o.b. refiners (2%). @5.0 


Packers’ curing sugar, 100 Ib. bags, f.0.b. 
Reserve, La., less 2%.......cceceeees @5.40 
Packers’ curing sugar, 250 Ib. 8, f.0.b. 
Reserve, La., less 2% ry 


POP e eee eee eeeeee 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 





Medium steers ......+-- eeeee 


Cows 
Hind quarters, choice 
fore quarters, choice 


gteer Loins, No. 1 


Steer Short ‘Loins, No. 1 
Steer Short Loins, No. 


Steer Loin Ends, No. 2 


om Ends (hips)....... 
, ge 1 37 





seus 2 
o 


SS2be8s 
- 





Rolls 
Strip Loins, ‘No. i: 


jrloin Bulls, No. 3 
Mrloin Butts, No. 8......... 


eef Tenderloins, No. 


uscen f 


Clods 
Hanging ‘Tenderioins 
Beef Products. 








Veal ne 


(amb Fries, per Ib. seeeeees 
lamb Kidneys, per Reno 


Stew 
Sheep ‘Tongues, each...--..-. 
Gheep Heads, each........... 


RSP eee ees reeeeeeeeeee 


FE 


Bones 


Ee 


it 


i 


mm 


SO Oem ene reer eeweseees 


POO e meee ee eeeeeeeees 


POOP ee eee eee eeeeeeeeee 
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DOMESTIC SAUSAGE. 






Fancy pork sausage, in 1-lb. carton........ @27 
Country style sausage, fresh in link........ @20 
Country style sausage, fresh in bulk....... 18 
Country style sausage, smoked............. @23 
WEIROG SOUORNG, THOGD so 66 occ vecereccussese @16 
Frankfurts in sheep casings..........+..+. @22 
Frankfurts in hog casings. ...........++.++- @21 
Bologna in beef bungs, choice...........-. @ij 
Bologna in cloth, paraffined, choice........ @15 
Bologna in beef middles, choice............ @17% 
Liver sausage in hog bungs...........-++-- @24 
Liver —— in beef rounds...........++- @12 
ee ER ere re eer re @l7 
New England juncheon specialty ca wk @25 
Liberty luncheon specialt 20 
luncheon specialty. 19 
Tongue sausage . @22 
Bl usage. @li 
Polish sausage @18 
coccccece @16 


DRY SAUSAGE. 





Cervelat, choice, in hog oungs.......+.+++. 51 
Cervelat, choice, in hog bungs..........++ 49 
Cervelat, new condition, in beef middles... 23 
Thuringer Cervelat ........ceccseeceecesees 26 
BMREE co ccccccccccccccccccess ocbenvecs 81 
Holsteiner ..... Caccceccecacesess eceese 30 
B. C. Salami, choice Radecse es cadee sheen. 48 
Milano Salami, choice in hog bungs........ 50 
B. C. Salami, new condition............... 26 
Frisses, choice, in hog middles............ 42 
Co OO ee eerie @57 
PORN iiss ccecicccciciccedcecacedevess @39 
Mortadelia, “new eondition. @26 
Capicolli ... ‘ @51 
Italian style ~ g . @40 
WINE PAIN vob acacsccdcwetecnccesoence @53 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 2 to crate.........ccesecceeeee s+ - $6.50 
Large yr to ae tas nd et 7.50 
kfurt poy in sheep casings— 
Small tins, 2 to oo Bercareuesssenne sane =6 rose 8.00 
he ye Peed foe daseesnibeneses cyes> iy 
Frankfurt style od cen n por casings— 
Bmall tins, 2 to crate. ....cccccccccccccccccees 7.50 
tins, 1 to crate........cc.eeee secccceee OO 
Smoked link sausage in pork casings— 
Small tins, 2 to crate........cceececceecceeees 7.00 
pe ae re Pert Pree 8.00 
SAUSAGE MATERIALS. | 
Regular pork trimmings..............+++++ %@ 8 
Special lean pork trimmings............... u @12% 
Extra lean pork trimmings................ @13% 
Neck bone trimmings.............ss+eeee0. @10 
POW CROOK WR. cc ccck ccecdeuces wétcasee @ 8 
POR ORTON Fine wi ods cnsdecbe sveecscdceses 8%@ 9 
Native boneless bull meat (heavy)........ 144%,@15 
PN IIS ins oc credis bc cv iscweheveoces @13 
Ne iaa. «ax ciiiine vnweeecetenes @12 
SE CERIN. ois Swi din'e oo Hidb ce deevwneoae @11y% 
SN NOD vin cc cviecsessdcsesecsces aeveute 9 @9% 
Beef cheeks (trimmed)................e00- 9%@ 9% 
Dr. canner cows, 300 Ibs. and up......... @ 9% 
Dressed canners, 350 Ibs. and up........... @ 9% 
Dr. bologna bulls, 500@700 Ibs........... @11% 
SE SE Se caVnipadvecduckbanaew éotanese 414 
Cured pork tongues (can trim.)............ 14 14 


(These are prices to wholesalers, on material pack 
in new slack barrels for shipment.) 


SAUSAGE caer. 


(F. 0. B. 
Beef Casings 
eineatie rounds, 180 pack............. @25 
Domestic rounds, 140 pack....... eegtes @38 
LL. nk. . me, Sere @44 
Medium export rounds............+0.5. @35 
Narrow export rounds................. es 
ING. L WORBRREB ss occ ccccscccece ae kheses 11 12 
NO. 2 WeASANES 2 .ccccccccccccccccccces 6 
No. 1 domestic bungs................+. 21 
Bee Ne bccctetcconscstienteces 14 
Regular middies cavapeunie ss aekeam 1.10 
paged —. Tides.” Rap eicoukerwvens . 2.50 
bladders: 





Quotations for large lots. *'Smatier quantities at 
usual advance. 


VINEGAR PICKLED PRODUCTS 


Regular ee 200-1 
Honeycomb tripe, 2 . bb 

Pocket honeycomb tripe, 200-lb. bbl. 
Pork feet, Ib. bbl... ius 
Pork tongue, 200-lb. bbl. * 
Lamb tongues, long cut, 200-1b. bbi: 
Lamb tonenes, short cut. 200-Ib. 


bbl. . 
BARRELED PORK AND BEEF 









Meen pork, regular. .........cceeee voces 31.00 
Family back pork, 36 to 34 pieces... 2.620! 35.00 
Family back pork, 35 to 45 pieces.......... ‘ 36.00 
Clear back pork, 40 to 50 pieces............ 28.00 
Clear plate pork, 35 to 45 pieces............ 20.50 
Clear plate pork, 25 to 35 pieces............ 21.00 
Brisket = 25.00 
Bean pork ..... 24.50 
Plate beef 29.00 
Extra plate beef, 200 Ib. bbls 30.00 
COOPERAGE. 

Ash pork barrels, black iron hoops.....$1.67%@1.72% 
Oak pork barrels, black iron hoops..... 1.90 1.95 

Ash pork barrels, galv. iron hoops..... 1.87% @1.92% 
White oak ham tierces................ 3.40 

Red oak gd ae - SORE LET CET ER Rees 350 2.55 

White oak lard tleroes............... 2.75 









OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls er prints, 










£0... CRMGER  Sacdnde cos cdeccwaeccccsace @25 
White animal fat margarine in 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago...... 22% 
Nut margarine, 1 Ib. cartons, f.o.b. Chicago 17 
30 and 60 lb. solid packed tubs, 
lc per . less.) 
Pastry oleomargarine, 60-lb. tubs, f.0.b. Chi- 
CNN rs cbecectrccdeuendtculcesecceweers @16 
DRY SALT MEATS. 
Bivtee, Gord CHOMNO soos ons on Dibidceacyscé ce @ny% 
Poe BB Appt Sere @1y4 
Short clear middles, 60-Ib. avg..........-.. @12% 
Clear bellies, 18@20 Ibs........ 12% 
Clear bellies, 14@16 Ibs.. @13% 
Rib bellies, 20@25 ibs.. 12 
Rib bellies, 25@30 lbs @11% 
Fat backs, 10@12 Ibs.. @11% 
Fat backs, 12@14 Ibs.. @11% 
Fat backs, 14@16 lbs. @12 
Regular plates ....... ose @10 
BOS cise kad vescdsabedecye vededae se ccevees @ 8% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... @22% 
Skinned hams, fancy, 16@18 Ths........... @22 
Standard regular hams, 12@14 lbs......... @22% 
ie Oe eo eee @lj 
Standard bacon, 10@12 Ibs................ @34 
Standard bacon, 12@14 Ibs................. @34 
Standard bacon strips, 6@7 lus............ @25% 
— hams, choice, skin on, surplus fat ex 
Cooked “hams, “choice, skinned, surplus fat @33 
Cooked hams, choice, skinless, surplus fat - 
Cooked picnics, skin on, surplus fat off.. 23 
Cooked picnics skinned, surplus fat off.... 24 
Cooked loin roll, smoked............. a 38 
ANIMAL OILS. 
Pama Wek . ibis. Ssevawse tag eedsedees --16 16 
Mxtra winter strained. ...ccccccccesccece --184%@13 
TERN I WE 6 hc hades cd veins case wcesamass 124%@13 
Extra No. 1 lard 11% ng 
No, 1 lard oil. -10% @11 
2 lard n 





No. ol 

Acidless tallow oil. 
Pure neatsfoot oil.. 
Extra neatsfoot oil. 
No. 1 neatsfoot oil.. 


LARD (Unrefined). 


Prime, steam, cash, tierces................ @l1. 

Prime, steam, loose Wiad cote taidus cnacncees @l11. 

Leaf, raw @1 
@l 


LARD (Refined). 


Pure lard, kettle rendered, per Ib.......... 
Pure lard, —— 
Compound . 


OLEO OIL AND STEARINE. 


Chee. Oh: - CRETE S cc daniccacce CUdscecccececss 17% 
ORGO GEOG cece ciccccccceccccceccceccecqchl 15 


Prime No. 1 ‘cleo Giitovsensecesseccsescuelll 
Prime Wo. 2 alee Cll. ....cccccses ceseces 
No. 3 oleo oil 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre..... 9 
Prime packers’ tallow......ccscccccscccces 8 
No, 1 tallow, basis 10% f.f.a. 42 titre..... 7 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 6 
Choice white grease, max. 4% acid, loose, 
Chicago 


as 


8 
B-White grease, max. 5% acid............ 7 
Yellow grease, 12-15 £.£.8.....ccccccccscccs 7 
own, “yrenns, GO BBW 6s Vciccicccctcsss 6 


AQAA saweeo 


KEKE 


VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. Val- 


ley points, nom., prompt................ @ 8% 
White, deodorized in bbls, c.a.f. “Chicago. yeu 
Yellow, deodorized, in bbis................ 114@1ly, 
Soap stock, 50% f.f.a. basis, f.o.b. mills.. @ Hs 
Corn oil, in tanks, f.o.b. mills............ 

Soya bean oil, seller’s tank, f.o.b. coast nom. 9 


Cocoanut oil, seller’s tank, f.0.b. coast. 
Refined in bbis., c.a.f., Chicago, nom. 


eat fe 


FERTILIZERS. 

Blood, unground and ground............ $ 5.00@ 5.25 
MORNE oc adi nsecteechs cetcheasescacks 3.35@3.50 
Ground fertilizer tankage, 10%.......... 50@ 4.75 
Ground fertilizer tankage, 6 to 9%...... 4.00@4.50 
Ground raw @, per tom.........0. --. 32.00@34.00 
Ground steam bone, per ton............. 30.00@32.00 
Unground steam bone, per ton, 18% 


HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lb. average per ton... .$185. 200.08 
Ne, 2 horus, 40 Ib. average, per ton.... 125. 135.00 
a, SOE Ss atseecadenn ga Aide wokede 75. 100.00 
Hoots, black and striped.............. 40. 50.00 
Pe WERT cohancadoatcaveencces ace: Ma 80.00 
Round shin bones, heavies....... wecces OR 90.00 
Round shin bones, lights and med..... 55. 65.00 
DE EN hus 4.0 hated «hedeeeqnsweance ‘ 65.08 
RN NN Nai is Llc as Hake <~ dea bekdene 47. 55.00 
Thigh bones, heavies............ ecccee OB 100.08 
Thich bones. light and med............ h 90.00 
* Buttock bones ........ $98 es 400 50.00@ 55.00 


Note—These quotations 
— must be pre 
hard an 


Packed in double | vans. and 
om unselected stock 
By-Preducts Markets’ 


aiznly to No. No. 1 esp, and 


, uniform as to cut 8 and weigat 


carioad lots. 
be found in “Pa 
‘kets’’ reports om another page. 
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Power of the Slogan 


Catchy Phrases That Build Busi- 
ness When Used Properly 

Within the slogan is the power for en- 

larging the sphere and opportunities of 


the meat dealer. Provided he has selected 
a good motto, and has used it consistently 
and ubiquitously wherever his name has 
been used, he may become well known 
and his prestige extended by this means. 

Many enterprising meat dealers are 
building better business with their slogan. 
“Meat that’s Good to Eat” is the rythmic 
slogan of the Union Market, Seattle, 
Wash. It is helping to create good-will 
and build business. 

“For Better Meats See Dit First” is the 
slogan of Dit, Vancouver, Wash. He also 
has for his motto the additional 
“A bird of a place to trade.” 

Two very favorite slogans that enjoy 
widespread vogue among many meat deal- 
ers of the West and which are the very 
essence of a good meat dealer’s business 
are “quality” and “service.” 

The discriminating public demands high 
quality, choice cuts, and prompt, courte- 
ous, personal service. Some variant of 
these two factors in the meat dealer’s suc- 
cess may be used in an original and attrac- 
tive manner by any meat dealer willing to 
back his slogan with his energy and 
enterprise. 


line: 


Snappy Slogan Impresses Public. 

Freeman’s Pure Food Store of Port- 
land, Ore., specializing in high grade 
meats and groceries, indicates its wide- 
awakeness, its constant alertness, and its 
day and night service to a public in the 
market for food at any time, with the 
slogan: “We Never Close.” 

In like manner other shops, with other 
special kinds of service that satisfies a 
special need or a real requirement in their 
particular community, may epitomize such 
service in a snappy slogan that serves to 
doubly impress the public. 

Obscure locations can be made plain by 
the slogan. The butcher shop on a side 
street, whose proprietor may be econo- 
mizing on rental overhead,-may bring his 
shop into the limelight and make it easy 
for the prospective patron to locate it by 
a slogan such as “One Half Block from 
the Post Office,” or “Around the Corner 
from the Rentier Hotel.” Or some other 
prominent landmark near-by may be se- 
lected into the shadow of which the 
searchlight may be thrown upon the meat 
shop by the slogan which forms a beacon 
light to the location. 

Slogan Should Be Used Consistently. 

A little analysis of his location and the 
particular service which he performs for 
his community will enable the average 
butcher to select some original phrase 
that if advertised sufficiently will be a 
refrain in the mind of the public and serve 
to identify the shop. 

Once selected, the slogan should have a 


close affinity with the name of the shop 
or its proprietor, whichever is used as the 
title of the business. It should then be 
used on all advertising matter and media 
of whatsoever nature. Any space taken 
in newspapers or other publications should 
carry the slogan closely associated with 
the name of the shop as well as any hand- 
bills, letter heads, receipts, monthly bills 
and statements, paper bags and wrapping 
paper. 

When constantly impressed upon the 
public, it is hard to forget the reverberat- 
ing slogan which plugs away night and 
day for new business for the meat dealer. 

Renee reer 
NEWS OF THE RETAILERS. 

Paul Snider will open a new meat 
market in the Edward Niel Bldg., Lewis- 
town, Ill. 

Chas. Gamester has purchased the meat 
business of C. Debaene at 416 Main St., 
Rochester, Mich. 

Leonard Visser has purchased Hanson 
Brothers Meat Market at Canton, S. D. 

Edward Kaufman has purchased the 
meat market of Joseph Riha at Kewaunee, 
Wis. 

William W. Vivian has purchased the 
Dennis Lovell Meat Market at 414 State 
St., Madison, Wis. 

N. M. Christenson has opened a meat 
market in connection with his grocery 
store at Elkhorn, Wis. 

The meat market of David J. Rymer, 
314 Lincolnway St., South Bend, Ind., was 
recently damaged by fire. 

Henry Hoelscher has purchased the city 
meat market at Eldora, Ia., from Clyde 
Hough. 

D. N. Caupp has purchased the Hocker- 
smith meat market at College Corner, 
Ohio. 

Bert Scott has purchased the Quality 
Meat Market at 503 E. Locust St., Des 
Moines, Ia. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You ARE WORKING IN THE DARK 
IF YOU DO NOT! 


The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL’ PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provizioner, 
Old Colony BNg., Chicago, Ill. 


Please send me copy of reprint on “‘Cut- 
ting Tests for Retailers.” 


Enclosed find 6 cents in stamps. 














Raymond Bohonek has purchased the 
meat market at Wadena, Ia., and will add 
many improvements. 

Schmauss Company, wholesale and re. 
tail meat dealers, have purchased the I, L. 
Jacobson market at 1044 Charles S¢ 
Rockford, IIl. 

The Hodge Mercantile Co., Monette 
Ark., has added an up-to-date meat de. 
partment. 

Russell Myers has purchased the 
Spencer King meat market at Pineville, 


oO. 

G. E. Happy has purchased John 
Joiner’s meat and grocery business at 
Bayville, Mo. 

Frank Hall has purchased the George 
Smith Meat and Grocery at Robinson, 
Kans. 

The meat market of Will Deamond 
West Elm St., Tyler, Texas, was recently 
damaged by fire. ; 

John B. Joy will engage in the meat 
business in the Kowalke Bldg., Beverly, 
Kans. 

Bookter’s meat market and grocery at 
Gentry, Ark., was badly damaged recently 
by fire. , 

A. E. Allen has purchased the Exeter 
Market at Exeter, Cal. 

Lewis W. Borst has purchased the meat 
business of O. D. Gautreaux at Delphos, 
Kans. 

G. B. Wagoner has purchased the meat 
market of A. Hutton at Lakin, Kans. 

A. W. Myers has sold his meat and gro- 
cery business at Valley Center, Kans., to 
L. G. Vandevere. 

Z. V. Smith and H. Sigle will engage in 
the meat and grocery business at Binger, 
Okla. 

Chester Price has purchased the meat 
market of Ray Rich at Reading, Kansas. 

A new meat market will be installed in 
the Heller store at National City, Cal. 

Ed. Case and John Harrison have pur- 
chased the J. P. Sanders Meat Market at 
704 E. McCarty St., Jefferson City, Mo. 

_ P. Stanfield is installing a meat market 

in his grocery store on East Main St, 

Marshall, Ill. 

_ W. Ridings has opened a meat market 

in connection with his grocery business in 

the Bassist Bldg., Elgin, Texas. 
ippeeoeletaae 


MEAT AND POULTRY SUPPLIES. 
The Christmas supply of cold storage 
poultry, including turkeys, broilers, fryers, 
roasters, fowls, and miscellaneous poultry, 
is smaller this year than last, but stocks 
of meats and butter are in larger supply, 
according to the government report on 
cold storage holdings for December 1. 
Total poultry stocks are placed at 84> 
758,000 pounds compared with 106,854,000 
pounds on December 1, last year. Of 
total stocks there are 5,237,000 pounds of 


turkeys in storage compared with 5,912." 
000 pounds on the same date a year ago 


Meats in cold storage December 1, 
totaled 541,787,000 pounds against 531,331, 
000 pounds last year. Stocks of lard are 
smaller, being placed at 45,503,000 pounds 
compared with 46,744,000 pounds last De 
cember. Lard production during Novem- 


ber is placed at 101,470,000 pounds agaist _ 


106,061,000 pounds in November, 1926. 

The supply of creamery butter in stor- 
age is placed at 83,240,000 pounds com- 
pared with 64,381,000 pounds on December 
l a year ago; American cheese 53,468,000 
pounds against 63,881,000 pounds; and 
case eggs 2,954,000 cases against 3,215,000 
cases last December. 
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Good Display Aids Sales 


Mechanical Refrigeration and 
Lighted Cases Are Money Makers 


It is usually more difficult to obtain a 
really effective display of meats than of 
any other merchandise in the food store, 
but James J. O’Malley, owner of a mar- 
ket at 1368 East 63rd street, Chicago, has 
solved the difficulty by the effective use 
of electricity. 

Mechanical refrigeration and_ electric 
lighting are used by Mr. O’Malley in 
creating an attractive display of both fresh 
and cured meats. The results have been 
se successful that now the O’Malley mar- 
ket is lined on two sides with display cases 
in which the major part of its stock of 
meats is placed. 

“It is rather unusual for a meat market 
to go in so heavily for display,” Mr. 
O'Malley explains. “But I have found 
that customers buy most when they can 
see what they are buying. This rule ap- 
plies to the canned goods and other ar- 
tides in the food store, and there is no 
reason why it should not apply to meats. 


Displays Only Attractive Meats, 

“Care must be taken in a meat display 
to make sure that the meat is clean, firm 
and attractive in appearance. Meat show- 
ing blood clots, hacked edges, or a flabby 
appearance, should never be in a. display 
case, for that is worse than no display. 

“Difficulty in keeping meats cold while 
they are in a display case has been one 
great obstacle in the past. With mechan- 
ical refrigeration throughout the 38 feet 
of display counters in my market, I am 
able to keep the meat at a satisfactory 
temperature. 

“I pay great attention to the lighting 
of my display cases. Good lighting can 
bring out the attractive appearance of 
meats and make them appear more appe- 
tizing than they would seem by daylight. 

“Mechanical refrigeration and_ electric 
lights in display cases can help a butcher 
make more money through display than 
cana whole battery of clerks without these 

aids,” 












REFRIGERATED DISPLAY CASE IN A CHICAGO MARKET. 


THE NATIONAL PROVISIONER 





Tell Thisto Your Trade 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











FLANK STEAK WITH PRUNES. 


Here is an inexpensive meat dish that is 
out of the ordinary and good enough to 
tempt most any appetite. No doubt many 
of your customers would try it if it were 
brought to their attention: 

Cut in slices 2 ounces of fat pork, and 
cook until brown in an iron pot. Adda 
flank steak which has been cut crosswise 
into four to six pieces. Keep turning over 
the pieces in the hot fat until all are well 
browned. Then add the following: 1 
thinly sliced onion, 2 diced carrots, 2 diced 
white turnips, 2 cupfuls shredded cabbage. 

Season with salt and pepper and pour 
over all 2 cupfuls canned or stewed to- 
matoes. Add just enough water to cover 
the meat and vegetables and arrange on 
the top % pound of prunes. Cover closely 
and cook for two hours at the simmering 
point. Serve the meat in the center of a 
platter surrounded by the vegetables and 
garnished with the prunes, which should 
be removed first from the kettle. 

wikeateabeaaes 


WAYS OF BOOSTING MEAT. 


More than 270,000 copies of the new 
meat recipe book entitled “101 Meat 
Recipes Olde and New” have been dis- 
tributed through the retail meat trade to 
the consumer by the National Live Stock 
and Meat Board. The final Christmas 
total is expected to reach the 500,000 mark. 
The board also reported at its recent semi- 
annual meeting that 700 newspapers of the 
country, located in every state in the 
Union, are being supplied regularly at 
their own request with articles on meat. 

easipili a 


If meats get wet and slimy in your ice 
box, write to Retail Editor, THE National 
Provisioner, Old Colony Bldg., Chicago. 

































A feature of this display case is the arrangement for illuminating the interior. Lamps 


equipped 


with reflectors are installed outside of the case at the top. The proprietor says 


the meats appear more appetizing when displayed under artificial light. 


53 






















“Meat 


Retailing” 


By A. C. SCHUEREN 


A volume which transplants 
the former “butcher” into 
the Retail Meat Business. 


A book which should be 
read by every one in the 
Meat Industry — Packer, 
Wholesaler, Salesman and 
Retailer. 


Its effect should be better 
and more profitable Retail 
Meat Distribution. 


Over 850 pages—163 illus- 
trations—235 meat pricing 
charts — 60 useful tables. 


For sale by 

The National Provisioner 
Old Colony Bldg., Chicago 

Price $7.00, postage extra 











CHICAGO MEATS AND POULTRY. 
There are 2,615 retail meat and poultry 
Stores in Chicago, doing a business in 
1926 of $83,082,700, according to the census 
of distribution of Chicago, recently con- 
ducted by the U. S. Chamber of Com- 
merce in collaboration with the U. S. De- 
partment of Commerce. Of grocery ané 
delicatessen stores there were 8,475, doing 
a business totalling $193,455,700, a portior 
of which was meat. 

In 1926 the sales of the meat and pouwi- 
try stores totalled $93,675,500. Of these 


stores 191 did a business of less thar 
$5,000 a year; 279, less than $10,000; 966 
between $10,000 and $25,000; 655 between 
$25,000 and $50000; 226, between $50,000 
and $100,000; 52, between $100,000 and 
$250,000 and 4 -stores did a business of 
over $250,000 in .1926.- 

In addition there are 234 wholesale meat 
and poultry establishments, with 1926 
sales amounting to $347,817,300. 
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New York Section 


Among Retail Meat Dealers 


On Thursday evening of last week the 
Brooklyn Branch, New York State Asso- 
ciation of Retafl Meat Dealers, held a 
very interesting meeting from two angles. 
One was the election, which resulted in 
the officers for the past year being re- 
elected. They are: President, John 
Hildemann; first vice-president, William 
Schneider; second vice-president, Harry 
Hertzog; recording secretary, Leonard 
Sussel; corresponding and financial secre- 
tary, Harry Hertzog; treasurer, Joseph 
Lehner; warden, William Tschieller; 
orator, Albert Rosen; trustees, Anton 
Helm, Gus Young and J. Hahn. The 
other event was the presentation to Joseph 
Lehner, who has been a member of the 
branch for the last thirty years, of a 
Howard watch. During most of his mem- 
_bership in the association Mr. Lehner has 
held office. At the present time he is the 
treasurer, and prior to that he was the 
{recording secretary. 


Washington Heights Branch, New York 
State Association, held a meeting on Tues- 
‘day evening of this week, when two new 
members were welcomed into the branch. 
During the course of the meeting it. was 
:learned with regret that Leo Dahlman, 
one of the active members, had suffered a 
nervous breakdown. Sunday closing and 
other committee reports were interesting. 
At the next meeting, December 27th, there 
will be an election of officers for the year 
1928, and nominations will be received 
from the floor. 


Bronx Branch Banquet and Ball. 


An event that is eagerly anticipated by 
the members of the Bronx Branch, New 
York State Association of Retail Meat 
Dealers, and their friends is their annual 
banquet and ball. The 28th affair, held on 
Sunday, December 11th, at the New Ter- 
race Garden, was no exception, as the 
representation from the Branch was appar- 
ently one hundred per cent perfect. 

The New Terrace Garden with its re- 
ception rooms and large ballroom, is 
wonderfully arranged for a dinner and 
dance, the dinner being served on the 
balcony surrounding the ballroom and thus 
doing away with the necessity of waiting 
for the dancing. Probably the most fas- 
cinating part of the color schemes used 
during the dancing were the immense 
crystal chandeliers, which changed from 
cred to blue and blue to yellow, or com- 
bined all three colors; and again, when the 
side lights were flashed on the big disks, 
reflecting sunbeams on the dancers. Danc- 
ing was enjoyed before, during and after 
the dinner, and more than one couple 
could truthfully say they had not missed 
a single dance. 

The dinner was well served, and was 
one that would amply satisfy the epicure. 
Looking around among the diners one 
was impressed by the number of judges 
and other high dignitaries present. At 
the conclusion of the dinner President 
Philip Gerard in a short address intro- 
duced the toastmaster of the evening, Fred 
Hirsch. 

In his address of welcome Mr. Hirsch 
thanked the wholesalers, the supply trade 
and all others who had helped to make 
the affair a social and financial success. 
The spirit of goodfellowship and merri- 
ment was in the air, and the speakers con- 
fined their remarks mostly to topics of a 
lighter vein. They were Judge Newman, 
Alderman Max Gross, State President 
George Kramer, Mrs. Charles Hembdt, 


president of the Ladies’ Auxiliary; Martin 
Beck, chief clerk of the supreme court, 
and Miss M. B. Phillips of THe Nationa 
PROVISIONER. 





During the evening old-time songs were 
sung and some of these were led by Mrs. 
L. Spandau. Shortly after midnight the 
orchestra played the Lohengrin wedding 
march in honor of Mr. and Mrs. A. Di- 
Matteo, who were starting to celebrate 
the twelfth anniversary of their wedding. 
Business Manager Fred Hirsch, Chairman 
Louis Bauer and President Philip Gerard, 
with their officers and committees. are 
certainly to be congratulated upon the 
success of the banquet and ball. 

In addition to the members of the 
Bronx Branch present, Brooklyn Branch 
was represented by Mr. and Mrs. Frank 
P. Burck and others; Washington Heights 
by President and Mrs. Charles Hembdt, 
Mr. and Mrs. A. DiMatteo and Mr. and 
Mrs. Gus Lowenthal; Ye Olde New York 
Branch by State President and Mrs. 
George Kramer, Mr. and Mrs. George 
Anselm, Mr. and Mrs. Louis Goldstein, 
Mr. and Mrs. Louis Miller and Mr. and 
Mrs. Oscar Schaeffer. 

The officers and 
Bronx Branch: 

Philip Gerard, president; Ernest Ritz- 
man, first vice-president; David Hirsho- 
witz, second vice-president; Philip Breit- 
wieser, recording secretary; John Ma- 
chovsky, financial secretary; Fred Vogel- 
sang, treasurer; Rudolph Schumacher, 
orator; Frank Fiederlein, warden; Fred 
Hirsch, business manager. Trustees: 
F. Wehnes, G. Backes, W. Wolf, C. Zettl, 
F. Pinnow, L. Bauer, M. Roth, A. Keller- 
man, C. Barth, R. F. Schumacher. 

The committees were as follows: 

Arrangement Committee.—Louis Bauer, 
Chairman; M. Roth, R. Schumacher, P. 
Breitweiser, G. Backes, J. Machovsky, 
A. Kellerman, E. Ritzman, A. Birk, F. 
Ruggiero, C. Krartzer, Fred Hirsch, secre- 
tary. 

Reception Committee—Michael Roth, 
Chairman; P. Gerard, W. Aron, M. Adler, 
L. Seligman, J. Ammann, C. Back, S. 
Bachrach, W. Bantz, J. Bernheim, C. 
Bickel, C. Barth, H. Bornschieur, J. Boc- 
cia, V. Bruno, S. Bleicher, S. Berney, 
J. Banst, A. Birk, H. Clark, J. Donovan, 
F. Doll, A. Graner, W. Gerhardt, A. Geiss. 

Entertainment Committee. — Philip 
Endres, Chairman; J. Wyland, S. Willner, 
P. Diemer, P. Doersam, E. Ernst, E 
Einenkel, R. Ehrenreich, W. Edelhauser, 
C. Elbert, H. Fleck, J. Entenmann, 
Francl, F. Frick, J. Heifferman, A. Hey- 
man, H. Hunecke, T. Harnish, S. Herz, 
O. Hartman, L. Joseph, F. Graff. 

Floor Committee. — Ernest Ritzman, 
Chairman; R. Schumacher, Floor Man- 
ager; L. Spandan, F. Ruggiero, E. Denny, 
J. Reinhardt, O. Epler, D. Hirshowitz, W. 
Ribbecke, C. Schneider, M. Simon, A. 
Schneider. 

Program Committee.—Frank Fiederlein, 
Chairman; Roth, E. Ritzman, F. 
Muller, A. Birk, S. Bleicher, A. Weigandt, 
C. Schneider, C. Zettl, O. Epler, B. Green- 
stein, F. Kahn, F. Ruggiero, P. Doersam, 
C. Barth, L. Bauer, L. Spandan, P. Breit- 
weisser, L. Rosenbaum, F. Wehnes, J. 
Reinhardt, F. Vogelsang, J. Mayer, P. 
Gerard, M. Witteborn, A. Neufeld, A. 


committees of the 


Kellerman, W. Wolf, C. Kratzer, Fred 
Hirsch. 

Banquet Committce—Fred Vogelsang, 
Chairman; L. Muller, C. Morstatt, H. 
Mitten, S. Manashes, C. Martino, F. 


Nathan, M. Neukirch, A. Neufeld, L. Pfeil- 
schifter, F. Primow, G. Piston, F. Peter- 
son, W. Pfeil, L. Rosenbaum, F. Reinhold, 
M. Reinhold, G. Ruehl, W. Steinbauer, W. 
Simonsen, G. Marrese. 

Press Committee.—A. Kellerman, Chair- 
man; F. Muller, G. Joseph, J. Knauber, 
G. Kuechler, F. Kahn, H. Krauss, A. 
Kern, W. Landgrebe, L. Lang, A. Sgroia, 
R. Van Deusen, C. Yetter, H. Yetter, F. 
Wehnes, C. Wehnes, P. Weindorf, F. Was- 





serbach, R. Wasserbach, M. Witteborn 
O. Wagner, A. Weigandt, J. Meyer. ; 

Ladies’ Committee—Philip Breitwejs. 
ser, Chairman; J. Machovsky, E. Seibe| 
F, Vogelsang, A. Vogelsang, C. Steiger. 
wald, E. Schilling, E. Silleck, A. Suray 
B. Greenstein, S. Epler, N. Tanebaum, 
R. Trampel, R. Tilp, G. Gundlach, yf 
Eppinger, F. Fiederlein, M. Fier, § 
Greenwald, J. Luscher, W. Mohring, 9, 
Brontigan. 


Burck Heads Merchants’ Association, 

Frank P. Burck has been made president 
of the Smith Street Merchants’ Assogjg. 
tion, Brooklyn, lately organized. The ney 
association is having its first Christmas 
carnival and this will last all during the 
month of December. The territory coy. 
ered is Smith street, extending from 
Douglas to Livingston street, and along 
this thoroughfare some 7,000 electric light 
bulbs are strung. During the month of 
December the members of the association 
are giving out coupons to the Smith street 
shoppers and on January 4th prizes yill 
be awarded. Every week the different 
merchants offer special sales. Frank 


Burck has been in his present store at 142. 


Smith street for the last 41 years. He js 
a member of the Brooklyn Branch and is 
very active in all association matters. 
Albert DiMatteo, an active member of 
the Washington Heights Branch, and 
Mrs. DiMatteo, recording secretary of the 
Ladies’ Auxiliary, celebrated the twelfth 
anniversary of their wedding on Monday 


of this week. 
reponse 
NEW YORK NEWS NOTES. 


Lyman Craig, general manager, Parker 
Webb & Company, Detroit, was in New 
York during the week. 


Frank J. Sullivan, president of the Sulli- 
van Packing Company, Detroit, was a 
visitor to the city this week. 


A. A. Millett, of the branch house de- 
partment, Swift & Company, Chicago, 
spent a few days in New York. 


G. J. Edwards, general manager of the 
New York territory of Swift & Company, 
is spending a few days in Chicago. 


Charles E. Eikel, assistant general 
superintendent, Armour and Company, 
Chicago, was a visitor to the city this 
week. 


C. H. Romeiser, branch house depart- 
ment, and F. D. Pexton, construction de- 
partment, Wilson & Company, Chicago, 
spent a few days in New York this week. 


J. Moog, formerly vice-president of 
Wilson & Company, now executive vice- 
president of Godchaux Sugars, Inc., New 
Orleans, La., was a visitor to the city this 
week. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the city of New 
York during the week ‘ending December 
10, 1927: Meat.—Brooklyn, 302  |bs.; 
Bronx, 6 lbs.; total, 308 Ibs. Poultry and 
Game.—Brooklyn, 108 “Ibs. 


Among the visitors to the Cudahy Pack- 
ing Company in New York this week were 
Vice-President G. C. Shepard, E. 
Havard, head of the produce department, 
R. W. Moody, head of the branch house 
department; A. H. Ruf, branch house 
construction department, Chicago; am 
O. G. Crannell, branch house construction 
department, Boston, Mass. 
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Patent Parchment 
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The York full automatic refrigerating 
unit is just the thing for the meat and 
produce market. Here is-a machine 















‘itweig Lined obtainable in sizes ranging from one- 
Seibel half ton to eight tons daily capacity. It 
steiger. SAUSAGE is a self-contained unit, direct-connected 
Suran, BAGS to motor, thus effecting an economy in 
h it a power. It is small, compact, all parts 
ier, § — readily accessible, and the entire unit 
ng, 0 SAUSAGE is portable. Thousands of meat and 
produce men all over the country are 

tion, SEASONINGS eliminating waste and spoilage and 
esident Write for Samples conducting their establishments more 
SSoCia- and Prices profitably since installing York Equip- 
e new 5 £ ment. 
ristmas aa g 
an The Wm. G. Bell Co. Let us send you the names of some in 

from 189 State St. Boston, Mass. your own locality; also furnish you with 
along full details of this money making ma- 
a chine. No obligation. 

0) : j 

ciatin Nationally Known soca 
| Street DD at eae 
es _ will 
ff R Manufacturin 

Frack YO K Company 

at 142 Ice Making and Refrigerating Machinery Exclusively 

He is York, Penna. 
and is 


SAUSAGE 


Fort Atkinson, Wis. F. W. Jones, Pres. |) St. Regis “Packers Wax” Provides 


maz | 4 COMPLETE-PROTECTION 











a think of 
1 New 
At Lowest Cost 
 Sulli- Baskets , * 
was a | be a quarter of a century Packers Oiled Manila has 
= been our leading specialty and during that period we 

ie LIGHTEST _ STRONGEST have never had a rejection because of quality. 
Nagy : . ST. REGIS Oiled Manila completely protects meat 

A.Backus, Jr. & Sons <eKis> from moisture, and other a aekeAccuiia. i fortifies the 
of the DETROIT, MICH. 2 high quality of your products which is so necessary to 
ipany, DEPT N good-will and better business. 





Send for samples and complete information 





> H. L. Woodruff, Inc. 
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Live Wire Brokerage Firm 


St. Regis Paper Company 
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a In Spices, too, the Best is the Cheapest | 


“11 J. K. LAUDENSLAGER, Inc. 


New 


be 612-14-16 W. York St. Philadelphia, Pa. 
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y and 
a Importers SPICES Grinders 


x Butchers Mills Brand 


43 years reputation among packers for quality 
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When you write the advertiser, mention THE NATIONAL PROVISIONER 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, prime, 100 Ibs........-seeeseees 
Cows, 
Bulls, light to medium............ siecese 


-$15.00@15.50 
6.00@ 8.00 
6.00@ 7.75 


LIVE CALVES. 


Calves, veals, prime, 100 Ibs............ $16.50@17.00 
Calves, common to medium, per 100 Ibs. 11.00@14.50 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 Ibs.... oeseeess $14.75@15.25 
Sheep, 100 Ibs. 


seeeeeseseee 


LIVE HOGS. 


Hogs, heavy .......... bebetesteukeues dike 
Hogs, m 


DRESSED HOGS. 


Hogs, 180 Ibs......... saceessececece 
Pigs, 80 UbS.....cccccccccccccccvcccccscecs 
Pigs, under 140 IbB.........eeeeeeeseeeces 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native heavy ........ Pincabek oacee 27 
Choice, native light............0.e-eseeeee 27 
Native, common to fair 


WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs.......... owe ve cnee 
Native choice yearlings, 400@600 lbs......26 
Western steers, 600@800 Ibs.............--20 

16 

23 
Good to choice cows.. 16 
Common to fair cows 14 
Fresh bologna bulls. 


BEEF CUTS. 


City. 
@40 
@34 
@2z7 
@44 
@38 
@33 
@34 
@28 
@2 
@21 
@19 
@17 
@23 
@20 
@18 
@14% 
@23 
@18 
@70 
@90 
@l1 


No. 
No. 
No. 
No. 
No. 
No, 
No. 
No, 
No. 
No. 
No. 
No, 
No. 
No. 
No. 


@25 


2 hinds and ribs........ 
hinds and ribs.........21 


SSSRSSLSERS 


Rolls, reg., 6@8 lbs. avg.... 

Rolls, reg., 4@6 Ibs. 

Tenderloins, 4@6 Ibs. avg........... 
Tenderloins, 5@6 lbs. avg 

Gewider GOES cccccccccvccscceses 


@25 
@23 
@20 
@18 


DRESSED SHEEP AND LAMBS. 


@26 
@25 
@22 
@16 
@14 
@10 


Lambs, choice spring 


Sheep, 
Sheep. 


SMOKED MEATS. 


8@10 Ibs., avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 Ibs. avg 
Bollettes. 


Hams, 


Bacon, boneless, Western............... a -24@ 
Bacon, boneless, city................... a: | 
Pickled bellies, 8@10 Ibs. avg 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.18 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 lbs. avg..... ..14 
Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. avg 

Hams, city, fresh, 6@10 lbs. avg 

Picnic hams, Western, fresh 6@8 Ibs. avg.13 
Pork trimmings, extra lean..........-..++- 20 
Pork trimmings, regular, 50% lean....... @l1l1 
Spare ribs, fresh.....cccccecsececcescceseedd @16 


BONES, HOOFS AND HORNS. 


Round shin hones, avg. 48 to 50 Ibs. 

Per 100 PCs... .. ce ceeececscccccceees 95.00@100.00 
Fiat shin bones, avg. 40 to 45 lbs., per 
Black hoofs, per ton................++. 45.00@ 50.00 
Striped hoofs, per ton................., 45.00@ 650.00 
White hoofs, per tom...........sesecenes @ 85.00 
Thigh bones, avg. 85 to 90 lbs., per 

BED GROGEE oe cccccccccvetsiesccenscesec @100.00 
Horns, avg. 7% os. apd over, No. 1s...800.00@3825.00 
Horns, avg. 7% os. and over, No. 2s...250.00@275.00 
Horns, avg. 7% os. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trm’d. 
Sweetbreads, beef ............... 
Sweetbreads, veal ......+..ese0. 
Beef kidneys .......... 
Mutton kidneys .........ssesse0- 
Livers, beef ~~ 
Oxtails 2 
Beef hanging tenders. . 
Lamb fries .. 


@19 
@6o 
@45 
@l7 
@15 
@21 
@18 
@19 
@22 
@14 
@21 


Seat eeeserees 


ee eee eweeeeeeeeeees 


BUTCHERS’ FAT. 
Breast fat eee eeeeeeeesereeesncenerars 
Edible suet .....ccccsocceses 
Cond. suet 


ee tere rereeesecees 


SPICES. 


Alispice 


CABWES 0 ccccvses 


Nutmeg 
Pepper, 
Pepper, 
Pepper, 
Pepper, 


GREEN CALFSKINS. 
5-9 9%-12% 12%-14 
Prime No. 1 Veals.. 3.00 3.45 
Prime No. 2 Veals.. 2.80 3.20 
Buttermilk No. 1... 2.65 3.10 
Buttermilk No. 2... 2.45 2.85 
Branded Gruby ..... 1.80 2.15 
At Value 


CURING MATERIALS. 


14-18 
3.65 
3.40 
8.30 
3.05 


2.35 


18 up 
4.80 
4.55 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... . 
Double refined large crystal saltpetre 8c 
Double refined nitrate soda, granulated. 4c 
In 25 barrel lots: 
Double refined saltpetre, granulated 5%c 
Double refined saltpetre, small crystal... Tic 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 8%c 8%&c 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, @29 
Western, 48 to 54 Ibs. to dozen, 5 @27 
Western, 43 to 47 lbs. to dozen, @25 
Western, 36 to 42 lbs. to dozen, @23 
Western, 30 to 35 Ibs. to dozen, @21 
Fowls—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 "lbs. to dozen, @31 
Western, 48 to 54 Ibs. to dozen, @29 
Western, 43 to 47 lbs. to dozen, @27 
Western, 36 to 42 Ibs. to dozen, @25 
Western, 30 to 35 Ibs. to dozen, @23 
Fowls—frozen—dry packed—fair to good—12 to box: 
Western, 60 to 65 Ibs., 
Western, 55 to 59 Ibs., Ib 


Bage 
Bbis. per Ib. 
5%c 
Te 
8¥4c 
8%c 


December 17, 19% 


Western, 43 to 47 lbs., 
Western, 30 to 35 Ibs., 


Ducks— 
Long Island, prime........ Wesstassenbane 23 


Squabs— 
White, 11 to 12 lbs. to dozen, per lb 
Prime, dark, per dozen... 


LIVE POULTRY.. 
via express........ 


seeeccedoseese sli l® 


Fowls, colored, per Ib., 


Turkeys 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express... 


BUTTER. 


Creamery, extras (92 score) 

Creamery, firsts (90 to 91 score) 

Creamery, seconds ........... eeicate biccectn 
Creamery, lower grades 


EGGS. 
Extras, gathered ..........+- scovwetevuuee 53 


CHECKS .ccccscccccccccccccccscccss ecccves -28 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoeniates. 
Ammonium sulphate, bulk, delivered ged 
100 Ibs. 


Stee e reese eee eeeeeeeeeeeeee 


Ammonium sulphate, double bags, per "100 
Ibs. f. a. 8. New York...cccccccsesvecs 


Blood, dried 15-16% per unit.............. 


Fish scrap, dried ig 8 ammonia, 10% ». 
RP. Xe 0. De fish factory 


Fish suano, | chad 18@14% ammonia, 
10% B. P. L. sessserecressessreesss OH 


- scrap, artinlotes, 6% ammonia, 8% 
A. P. A. f.0. b. fish factory.........-- 4.50% 


Soda hb in bags, 100 lbs. spot....... 
Tankage, —— 10% ammonia, =e, 


Tankage, unground, 9@10% ammonia.... 
Phosphates, 

= paren onan, 3 -_ 50 bags, per 

ana 50 bess, per 


Be cin. cn0% ote 


Bone meni, raw 4% 


iar pheaphate, bull, ‘tod " Baltimore, per 
ton, 16% fiat.. 


eee eee errr rere ees) 


Potash. 
Manure salt, 20% bulk, per ton.......... 
Kalnit, 12.4% bulk, per ton. 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Cracklings, 50% wunground....... pinewnes 
Cracklings, 60% unground...... 


Meat Scraps, Ground. 





Emil Kohn, In 7 
Calfskins 


Specialists in skins of quality on ¢ 


signment. 
gladly furnished. 
Office and Warehouse 


407 East 31st St. 
Caledonia 0113-0114 








Corporation 


Collectors and Renderers of 


Office: 407 E. Sist St., 
New York City 


Phone: Caledonia 0114-0124 





Factory: Fisk St., Jersey City, N. 4 





Results talk! Informatie 


NEW YORK, N. 


Lincoln Farms Product 


tones FAT suin 


a 


Manufacturer of Poultry Feeds — 








